WEATHER — Clea r, co o l to - 
night. Lo w 4 5 -5 0. Mo stly sunny , 
mild Frida y . High in 6 0s. 
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Smith: ’City Stagnant'-Cranmer: ’Many Advances 


By J ERRY HILLIARD 
Av oiding 
confrontation 
on 
m ajor issu es and sticking pri­ 
m arily to generalities, Salem’s 
two 
may oral 
candidates 
met 
face-to-face 
Wednesday 
as 
a 
part of “Meet You r Candidates 
Night.” 
The ev ent, sponsored by the 
Leagu e of Women Voters, was 
attended by approx imately 200 
persons in the cafeteria of Sa­ 
lem Senior High School. 
Talks by 
incu mbent 
May or 
Dean B. Cranmer and Repu bli- 


can 
candidate 
T. 
Emerson 
Smith followed an open period 
du ring which the au dience wa s 
able to mov e from table - to- 
table to become acqu ainted with 
office-seekers 
in 
city , 
Perry 
Township and Salem City Board 
o( Edu cation races. 
Charging that Salem has be­ 
come “stagnant” u nder the cu r­ 
rent administration, Smith indi­ 
cated that his decision to ru n 
for office came after lengthy de­ 
liberation and was prompted by 
a “ lov e of my hometown.” 


» 
* 
» 
Mayoral Aspirants Air Issues 


The 68 - y ea r - o ld ca ndida te 
sa id he ha d ma de “ no pro mis­ 
es” a nd wa s o bliga ted to no 
o ne. “ Only a fter I a m elected 
will I select my ‘tea m,’ ” he 
a dded. 
Smith sa id he feels ma ny lo ­ 
ca l Demo cra ts sha re his co n­ 


v ictio n tha t need ex ists fo r a 
cha nge in lea dership, citing the 
fa ct tha t nea rly o ne-ha lf o f the 
pa rty ’s members who ca st ba l­ 
lo ts v o ted a ga inst Cra nmer in 
the Ma y prima ry . 
Atta cking 
“ bickering” 
be­ 
tween the ma y o r a nd the po lice 
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department, 
he 
labeled 
the 
problems as “ seriou s” and said 
top 
efficiency 
is 
impossible 
withou t good morale in the de­ 
partment. 
As ev idence of his qu alifica­ 
tions for the m ay or’s job, Smith 
pointed ou t that he had receiv ­ 


ed the endorsement of The Sa­ 
lem News last week. 
Likewise 
emphasizing 
his 
deep lov e for Salem 
and his 
faith in its 
residents, 
May or 
Cranmer ex pressed his opinion 
that the city “has been, is, and 
will continu e to mov e” u nder 
his administration. 
Ma y o r Cites Adv a nces 
The 
may or, 
v eteran of 
16 
y ears in office, said more ad­ 
v ances hav e been made here 
du ring his term s than in the 2 5 
y ears which preceded them. 


I 
“You can’t sit still a nd ex ­ 
pect people to come to y ou ,” 
he said. “Instead, y ou mu st go 
ou t and pu sh — and I hav e 
done so.” 
He cited the W. State Street 
ov erpass and a nu mber of other 
projects which he said cou ld be 
traced directly to his personal 
efforts. 
Ex plaining that he is the fa ­ 
ther of eight children who 
a re 
still 
residents of 
Salem, 
the 
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Candidates Comment on Streets, Museum, Youth Activities 
r 
Questions and Answers 


Candidates for seats on Salem 
City Cou ncil were giv en an op 
portu nity to comment u pon v a­ 
riou s issu es du ring Wednesday ’s 
‘ Meet You r Candidates Night” 
in the Salem Senior High School 
cafeteria. 
A sampling of qu estions and 
i ts ponses follows: 
Do es a need ex ist fo r mo re 
y o uHi a ctiv ities in Sa lem? 


Cha rles Gibbs, Repu blican in­ 
cu mbent in Ward 3: “The day 
is past when y ou ngsters feel 
that they can entertain them­ 


selv es. We hav e become v ic­ 
tims of ‘spectator sports,’ so to 
speak. 
“ Ou r y ou th mu st make m ore 
effort to enjoy one another on 
? grou p basis. Su perv ised ac­ 
tiv ity is needed in which y ou ng 
people can relax , be themselv es 
and be responsible for policing 
their own condu ct.” 
Gibbs, howev er, said he fear­ 
ed ex tensiv e inv olv ement of the 
city gov ernment in su ch an en­ 
deav or cou ld tu rn it into a “ po­ 
litical football,” indicating that 
he feels some other organiza- 


Responses Varied 
On Gambling Here 


How mu ch 
organized 
gam ­ 
bling ex ists in Salem, and how 
wou ld y ou go abou t eliminating 
it? 
Brou ght u p du ring last ev e­ 
ning’s “ Meet You r Candidates” 
session at Salem Senior High, 
the qu estion prompted sev eral 
v aried 
responses from candi­ 
dates, ranging from total 
de­ 
nial of ex istence of organized 
gambling to open acknowledg­ 
ment that it ex ists and shou ld 
be halted. 
May or 
Dean 
B. 
Cranm er 
said, “ To my knowledge there 
is no organized gambling.” 
He admitted, howev er, 
that 
there is “one poker place which 
is locally operated, and 
some 
football pools come into town.” 
He added that both the minis­ 
terial association and the news­ 
paper are well aware of all the 
gambling which ex ists in 
Sa­ 
lem. 
T. Emerson Smith, C ranm er’s 
Repu blican opponent for may ­ 
or, indicated that he knows of 
no gambling in the city , 
bu t 
v owed that if organized crime 
ex ists “ I want it the hell ou t of 
here. Su ch things wou ldn’t 
be 
allowed u nder my adm inistra­ 
tion." 
Three City Cou ncil candidates, 
qu estioned indiv idu ally 
du ring 
last night’s meeting, said they 
felt organized gambling did ex ­ 
ist in Salem and ex pressed their 
feelings that it shou ld be “clean­ 
ed u p.” 
‘Better Enfo rcement’ 
Pau l 
Harrington. 
Democrat 
incu mbent in Ward Fou r, said 
he feels better police enforce­ 
ment of laws is needed. 
“ If 
this is not done,” he 
added, 
“ the may or shou ld take steps 
to assu re enforcement.” 
"Gambling here is not su ch 
a great problem that it cou ldn’t 
be eliminated throu gh enforce­ 
ment 
of ex isting 
ordinances. 
This wou ld discou rage ou tsid­ 
ers from coming in to set u p 
operations,” he said. 
Jack Ranee, at-large Repu b­ 
lican incu mbent, indicated that 
he knew of organized gambling 
here “only throu gh hearsay .” 
“ It shou ld be stopped,” 
he 
said, “and the 
qu ickest wa y 
wou ld be for the may or to giv e 
an order to the chief of police. 
The laws are on the books — 
gambling is clearly illegal.” 
“ If ou r police are ‘looking the 
other way ’ on gambling, 
they 
are ju st opening the 
door for 
other 
f or m s 
of 
organized 
crim e,” said Thomas 
Patton, 
Democratic candidate 
for 
an 
at-large Cou ncil seat. 
“ We hav e a fine ‘family -ty pe’ 
commu nity — one 
in 
which 
residents are happy and eonfi- 


Pick y o ur o wn J o na tha n a nd 
Stay man. Bring Containers. 
Fresh cider. Tu llis Orchard 
3 miles Sou th on Rt. 9 -ad 


dent to raise a fam ily ,” Pat­ 
ton continu ed. 
“If I were elected,” he said, 
“I wou ld constantly pu sh for 
clean gov ernment and 
wou ld 
not be afraid to bring 
alleged 
corru ption to the floor of Cou n­ 
cil for discu ssion 
I believ e if 
something has to be met, 
it 
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Blood Donors 
Pass Quota 
By 4 6 Pints 


It was “ all good 
news” 
at 
Wednesday ’s Red Cross blood- 
mobile v isit to Salem, accord­ 
ing to Lou is J. Ray mond, chair­ 
man of the North Colu mbiana 
Cou nty Red Cross 
blood 
pro­ 
gram. 
There were 
189 donors 
ap­ 
pearing at the Elks Home, and 
the Clev eland - based 
mobile 
u nit retu rned with 171 pints of 
blood, 46 ov er the 125 pint goal. 
Only 110 donors had register 
ed, 
and 
attending 
phy sicians 
deferred 18 willing donors. 
“ Walk-ins, or 
non-registered 
donors, cam e 91 
strong 
and 
tu rned a pre-registration 
con­ 
cern into an ou tstanding blood 
collection, ju st 14 donors short 
of a chapter record,” said Ray ­ 
mond. 
Blood 
d on or s 
receiv ing 
¿.wards were D. T. Chamesky , 
bond winner: and Keith 
Lof- 
land, Helen Merrill. Elizabeth 
Eskay 
and 
Pau line 
DeVine, 
chicken winners. 
The v isit of the bloodmobile 
u nit was sponsored by the Elks, 
with the Elks Au x iliary 
man­ 
aging the canteen and prov id­ 
ing the staff mepl 
and 
donor 
food. 


tio n must a ssume prima ry re­ 
spo nsibility . 
“ As a first step,” he sa id, 
“ I feel the y o ungsters sho uld 
be po lled to see wha t they wa nt. 
Things a re cha nging so ra pidly 
tha t 
wha t 
wa s 
suita ble two 
y ea rs a go ma y be irrelev a nt to ­ 
da y .” 
Wa lter Minth, Demo cra t ca n­ 
dida te in Wa rd One: “ The city 
co uld pla y a pa rt in impro v ing 
y o uth pro gra ms, but we must 
be willing to go a lo ng with their 
cwn tho ughts a nd they in turn 
must be willing 
to go a lo ng 
with superv isio n.” 
“ Thro ugh 
o r g a niza tio ns, 
y o ung peo ple wo rking to gether 
c a n 
do m a n y 
wo rthwhile 
tnings,” he sa id, “ a nd I wo uld 
certa inly enco ura ge a ny pro g­ 
ress a lo ng these lines.” 
Ro bert Zeppernick, Demo cra t­ 
ic a t-la rge ca ndida te: “ The pre­ 
co llege gro up is the o ne which 
is mo st-neglected in Sa lem. 
“ We despera tely need a ‘co m­ 
munica tio n line’ to a llo w needs 
a nd pro blems o f the y o ung to 
be ex pressed to City Co uncil.” 
Zeppernick indica ted tha t the 
city must pro v ide mo re “ incen­ 
tiv e” fo r its y o ung to “ co me 
ba ck a nd help build the co m­ 
munity ” a fter their y ea rs a t 
co llege a nd in the serv ice. 
Keith Krepps, Demo cra t ca n­ 
dida te in Wa rd Three: “ Defi­ 
nite impro v ement is needed in 
o ur pro v isio ns fo r y o ung peo ple. 
They need 
hea lthy 
a ctiv ities 
a nd a go o d a tmo sphere in which 
to do these things.” 
Fo r 
ex a mple, 
he 
sa id 
he 
wo uld like to see esta blishment 
o f “ co nstructiv e wo rksho ps” in 
which children a re giv en o ppo r 
tu nities to dev elo p ta lents. 
“ City 
Co uncil,” 
he 
sa id, 
‘ sho uld ex plo re city funds a nd 
sta te a nd federa l a id a v a ila ble 
to set up these a nd o ther pro ­ 
gra ms.” 
“ Fo r to o ma ny y ea rs,” 
he 
a dded, “ I ha v e felt tha t there 
is no thing to keep o ur y o ung 
here fo r a ctiv ities — instea d 
they a re fo rced to go to o ther, 
frequently unhea lthy , pla ces fo r 
‘so mething to do .’ 
J effrey Da v is, Demo cra t a t- 
la rge ca ndida te: “ The biggest 
pro blem is tha t 
lo ca l 
peo ple 
do n’t seem to rea lize tha t if 
Sa lem is to co ntinue to dev elo p 
a s a n industria l co mmunity , we 
must pro v ide pla ces to pla y — 
fo r a ll a ge gro ups.” 
Specifica lly , he sa id, y o ung 
men a nd wo men in high scho o l 
a nd recent high scho o l gra dua t­ 
es need a dditio na l fa cilities. 
“ This 
is 
a n 
‘o ld 
peo ple’s 
to wn,’ in the ey es o f o ur y o ung,” 
he sa id. “ So mething a lo ng the 
lines o f the Memo ria l Building 
is needed fo r y o uth a ctiv ities, 
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Roses In Bloom, Tra La 


Lack of Moisture May Have Saved Plants 


America n Slo v a k Club 
Ha llo ween Co stume 
Pa rty & 
Da nce, Fri., Oct. 2 9 , 9 p.m. to 
12 a .m. $1.5 0 perso n, $2 co uple. 
Members a nd guests o nly -a d 
Archers — Bo whunters 
Indo o r La nes 
See Cla ssified Ad.-a d 


Roses are in bloom and to­ 
matoes are ripening on the v ine 
arou nd Salem as the first of 
Nov ember creeps u p on 
the 
area. Yet the tem peratu re was 
low enou gh for a killing frost 
twice already this month. 
The av erage date for killing 
frost in this area is Oct. 4, ac­ 
cording to U.S. weather observ ­ 
er Edwin Copeland. 
Lack 
of 
moistu re in the grou nd may 
hav e prev ented 
the su b-freez­ 
ing tem peratu res from killing 
annu al plants, he said, 
since 
the district cu rrently is abou t 
sev en inches behind the av er­ 
age precipitation for the first 
10 months of the y ear. 


Fo r Co ntinued Pro gress hi the 
4th Ward, Re-Elec Cou ncilman 
Pau l E. Harnngton-Pd Pol Ad 


Sa lem Sta rs Ha llo ween Da n(‘e 
Oct 2 9 . 9 -3 0 p.m. till 12 
$1.5 0. Salem Eagles Hall. 
Mu sic by Bu ckey e Ramblers.-ad 


Tempera tures o f 2 7 a nd 
2 5 
degrees were reco rded Oct. 8 
a nd 12 . Either o ne co uld ha v e 
killed 
ev ery thing, 
Co pela nd 
sa id, but much o f the 
a nnua l 
v egeta tio n is still a ctiv e. 
Av era ge sno wfa ll fo r Octo ber 
is just a tra ce, he ex pla ined, so 
this y ea r is no t unusua l in ha v ­ 
ing no sno w y et. No v ember’s 
a v era ge is o nly 3 .5 inches, he 
sa id. 
The a rea 
ma y miss India n 
summer, ho wev er, if the go o d 
fa ll wea ther co ntinues. 
India n 
summer co nsists o f a perio d, 
usua lly in No v ember, o f wa rm, 
ha zy 
da y s 
fo llo wing 
“ squa w 
winter,” the first stretch o f co ld 
wea ther in the fa ll. 
“ We’v e ha d nice wea ther to o 
lo ng,” Co pela nd sa id. “ We ma y 
no t ha v e a ny mo re a fter it 
turns ba d.” If tha t pro v es to be 
the ca se, “ It’ll be a lo ng, lo ng 
winter,” o ur wea ther o bserv er 
sa id. 


Senate Debates Moves 
To Slash Funds for U.N. 


Foreign Aid 


Measure Also 


HELP PLAN FOR BAND SHOW. Six a rea high scho o l ba nds will be a t West Bra nch high scho o l Sa tur­ 
da y a t 8 p.m. to perfo rm in the first ma rching ba nd rev iew. 
Pa rticipa ting will be the United High ba nd directed by J o hn Ho well, the Sa lem ba nd directed by Rich­ 
a rd Ho wenstine; the West Bra nch a ggrega tio n led by Timo thy DeStefa no a nd ba nds fro m Bo a rdma n, 
Ma rlingto n a nd Lo uisy ille. 
Officers o f the Sa lem a nd West Bra nch musica l gro ups a re pictured (1. to r.) J a nie Clev ela nd, J ulie 
Ro bbins a nd J a y Sho ff o f Sa lem High a nd Rick Brunner, Wa de McDa niel a nd Debbie Wa lla ce (fro nt) o f 
West Bra nch. 
H#V , 
■ >*s • 
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Columbiana 
Police Job 
Attracts 70 


COLUMBIANA - Capt. Jam ­ 
es Yoder, acting head of the 
local police departm ent, receiv ­ 
ed more than 7 0 replies when he 
adv ertised recently in the clas­ 
sified sections of the three area 
papers, 
inclu ding 
the 
Salem 
News, 
for patrolmen for the 
v illage’s u nderstaffed force. 
Yoder reports that he process­ 
ed 4 3 of the applicants Wednes­ 
day , will see at least 20 more 
today , and ex pects sev eral more 
to appear this ev ening. 
The response was “terrific” 
from the Salem area, he said, 
and a good many of the appli­ 
cants were from You ngstown. 
Only two applicants are from 
Colu mbiana. 
Yoder reports that it will take 
abou t two weeks before the de­ 
partm ent decides on a man for 
the job, since a thorou gh back­ 
grou nd check is being done on 
each applicant. 
The need for another patrol­ 
man 
becam e 
pressing 
when 
Chief Dav e Brothers resigned 
nearly two weeks ago. 
The staff is ru nning now on 
fou r fu ll-time men and one part- 
time man. Sev en is the desir­ 
able nu mber, Yoder said. 
He reports that the au x iliary 
police are doing a fine job help­ 
ing ou t at night du ring the Hal­ 
loween season. 
The captain commented that 
sev eral y ears ago, he learned 
du ring a search of the records, 
the city fathers were delighted 
when a sim ilar ad brou ght in 
twelv e replies. 
One wo uld suppo se tha t this 
mo nth’s respo nse ha s the gen­ 
tlemen a ma zed bey o nd wo rds. 


Specia l Fish a nd Chip Dinner 
8 9 c 
free 
Pepsi; Thurs., 
Fri., 
Sa t., Sun. 
Big Tee Burger-a d 


Fo r Vo ter Info rma tio n a nd 
tra nspo rta tio n to the po lls ca ll 
337-79 11, 
332 -4 72 1, 3 3 2 4 2 9 3 -a d 


Suppo rt Yo ur Scho o ls 
Vo te fo r the Lev y - (Sa lem) 
Lea gue o f Wo men Vo ters-a d 


Ha zel Anno unces 
Dresses Va o ff 
Pa nt Suits 12 - 2 0, $16.9 5 
Co lo nia l Dress Sho ppe-a d 


Saigon to Free 618 POWs 


American Troops 
In S. Viet Alerted 


SAIGON (AP) - The U.S. 
Command today ordered Amer­ 
ican troops in Vietnam on an 
increased alert for the weekend 
in 
anticipation of enemy at­ 
tacks du ring the inau gu ration 
of 
President 
Ngu y en 
Van 
Thieu . 
The alert is also intended to 
keep 
the 
202,000 
American 
troops away from any hostile 
demonstrations 
by 
anti-Thieu 
forces who blame the United 
States for 
his u nopposed re- 
election. 
“ Intelligence 
indicates 
pos­ 
sible increased enemy activ ity 
du ring the period, su ch as ter­ 
ror, 
sapper 
and 
rocket 
and 
m ortar attacks,” said a spokes­ 
man for the U.S. 
Command. 
Maj. Richard Gardner. 
He said the alert wou ld begin 
at 5 p.m. Saigon time Friday 
ft, 
v „ ■ 
'''» 
T 


and wou ld remain in effect at 
least throu gh 5 p.m. Monday . 
Under the alert, called “ gray 
condition,” U.S. troops can en­ 
ter cities or towns only on es­ 
sential official bu siness, and v e­ 
hicle mov ement ou tside U.S. in­ 
stallations is limited to essen­ 
tial trav el. 
Similar alerts were declared 
du ring the National Assembly 
election last Au g. 29 and the 
presidential election Oct. 3. 
There 
hav e 
been 
39 
fire- 
bombings of U.S. v ehicles in 
Saigon since early September, 
all of them believ ed to be the 
work of militant stu dents op­ 
posing Thieu and the U.S. su p­ 
port of his gov ernment. 
The gov ernment in prepara­ 
tion for the inau gu ration today 
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Under Scrutiny 


WASHINGTON (AP) - The 
Senate is debating proposals 
to 
cu t U.S. financial su pport o f 
United Nations activ ities while 
Nix on 
administration 
fo rces 
consider a mov e to sidetrack 
the entire $3 .2 billion 
fo reign 
aid bill to block its restrictiv e 
prov isions. 
The 
Senate 
acts 
today 
on 
amendments 
stemming 
from 
Monday night’s U.N. v ote to ad­ 
mit Commu nist China and ex ­ 
pel Taiwan from the world or­ 
ganization. 
Sens. Jam es L. Buckley , Co n- 
R-N.Y., and Peter 
Do minick, 
R-Colo., 
are 
pressing 
the 
amendments with wha t a ppea rs 
to be the tacit su pport 
o f the 
Nix on administration. 
Bu ckley wou ld eliminate $100 
million in the aid bill for 
the 
U.N dev elopment program 
a nd 
$1.5 million for a world 
fo o d 
program. Asked if he had 
a d­ 
ministration backing, 
the New 
York Conserv ativ e told a repo r­ 
ter, 
“ Certainly 
the 
adminis­ 
tration hasn’t tried to 
dissua de 
m e.” 
Dominick seeks to cu t the 31 
per cent U.S. share of U.N. 
costs to 25 per cent. 
First, the Senate will consid­ 
er 
an 
amendment 
by 
Sens. 
Bu ckley and William E. Brock 
III 
R-Tenn., to strip a prov i­ 
sion repealing the 1955 resolu ­ 
tion au thorizing presidential ac­ 
tion to defend Formosa and the 
neighboring Pescadores Islands 
from 
a 
possible 
Commu nist 
Chinese attack. 
The Senate accepted by v oice 
v ote 
Wednesday 
a 
rev ised 
amendment by Sen 
Ted Ste­ 
v ens. R-AIaska, delay ing the ef­ 
fectiv e date of repeal to nex t 
April 15. 
Meanwhile, a grou p of Re­ 
pu blican 
senators 
was 
su m- 


Court Asked to Stay 
Aleutian Nuclear Test 


WASHINGTON (AP) - Env i 
ronmental grou ps pinned their 
hopes today on a new cou n ap­ 
peal after President Nix on gav e 
a 
go-ahead 
Wednesday 
to 
a 
Lu ge u ndergrou nd nu clear blast 
at a North Pacific island. 
A three-ju dge panel head an 
appeal 
from 
env ironmenta. 
grou ps abou t two hou rs after 
the Atomic Energy Commission 
annou nced 
the 
administration 
decision. 
The 
U.S. 
Appeals 
Cou rt indicated it wou ld decide 
qu ickly whether it shou ld grant 
a stay to allow time for consid­ 
eration 
of 
a permanent 
in­ 
ju nction against the test. 
Mea nwhile, Ca na da s foreign 
minister co nta cted Secretary o f 


Bea v er Creek Tra ils Open Fo r 
business. Ho rseba ck riding - 
Ha y Rides 
Reserv a tio ns. 
Ca ll 4 2 4 -79 5 4 -a d 


Vo te Fo r 
Hilda Spa ck 
fo r Go shen To wnship Clerk-a d 


State William P. Rogers to ex ­ 
press his cou ntry 's “disqu iet” 
ov er Nix on’s decision. 
Both Canada and* Japan hav e 
opposed the plan to ex plode a 
fiv e-megaton atomic warhead, 
designed for the Spartan 
a nti- 
ballistic missile, some 6,000 teet 
beneath 
Amchitka 
Island, 
in 
the Aleu tian Islands chain of 
Alaska. 
Both nations said they fear 
su ch a blast might cau se env i- 
lonmental 
damage, 
inclu ding 
leaks of radiation that cou ld 
spread in ocean waters across 
international bou ndaries. 
Sev en 
env ironment 
grou ps 
headed by the Committee for 
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Sa lem Little Qua kers, 12 5 lb. 
team 
v s. Stu rthers, Sat. nite, 
7 :30 p.m. Reilly Stadiu m-ad 


Porch Sale, F rida), 668 Wood­ 
land Av e., 
9-5, 
dou ble 
bed, 
baby fu rnitu re, sweepers, misc. 
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UF Campaign 
Still $33,0 0 0 
Short of Goal 


With only fou r day s remain­ 
ing in the United Fu nd cam ­ 
paign and nearly a third more 
money needed to reach the goal 
of $103,500, Larry Parker, gen­ 
eral chairm an, today u rged v ol­ 
u nteer 
workers 
to 
complete 
their solicitations and tu rn in 
reports to the campaign office. 
Parker said the total in cash 
and pledges cu rrently stands at 
$7 0,120 in the fu nd which serv es 
nine local agencies. 
The professional medical 
di­ 
v ision with Dr. H. Gene Sha fer 
as chairman has ex ceeded its 
goal by reporting $4,17 0. 
The 
div ision goal was $4,100. 
The 
pu blic 
and 
parochial 
schools’ div ision also attained 
its goal 
by 
reporting 
$3,18 5 . 
Headed by Arthu r Fu rey , bu si­ 
ness adm inistrator in the 
pub­ 
lic schools, the goal for the di­ 
v ision was $3.150. 


Rumma ge Sa le, spo ns. by 
Christian Women’s 
Fello wship, 
Fri., Oct. 29, 9 - 9 , 
Home Sav ings-Loan 
Bldg.-a d 


To p Gra de Ga so line 
Plus To p Va lue Sta mps 
Regula r 3 1.9 
Superio r Tires, 301 W. Sta te. 
Across fro m Pa rker Chev ro let. 
Free 
Ba ll 
Po int 
Pen 
with 
ev ery purcha se-a d 
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Discharge Is Permitted 


lA.I 
■ ■ ■ I — 
. 
! ! ■ 
II - 
Leetonia Officials 
Give OK to Bergs 


In the 
Hospitals 


COMMUNITY EAST 
Admissions 
Mrs. 
D a v i d 
Cranmer of 
Mound St. 
Mrs. James Johnson Jr. of S. 
Lundy Ave. 
Mrs. John Shanker of E.4th 
St. 
Mrs. Robert Harrison of Us- 


By MARY TRENKELBACH 
sewer system. 
, LEETONIA — The time limit j Club Resolution 
m the Berg’s Bretzel plant emp- 
Ruritan Club Directors, at a 
tying their industrial waste into meeting Tuesday night, drafted 
bon. 
the village sewer system, which a resolution to be presented to Donald Adams of Lisbon. 
was set 90 days ago by the Village Council and 
to 
the 
Bdrs. Harold Black of New W 3 
Board of Public Affairs, was Board of Public Affairs. The terford. 
* 
*• 
, T : rocj llHftn fftijnw«- 
Johnna Sherrill of New Wa- 
lifted at a meeting Monday.. resolution touows. 
terford 
The meeting, an executive meet- 
"Whereas the Berg’s Bretzel 
tog of the Board of Public Af-|po. annually contributes very 
. 6 
. „ 
„ . unpressive sums to the econ- 
£atrs and Council, was called omF of the vjnage of uetonia 
hy Mayor Daniel Cullman. 
and whereas the taxes paid by 
The Board of Public Affairs this company contributes such a 
said that the disposal plant is sum to the schools of the vil- 
now operating 
satisfactorally lage, that less of these moneys 
and as long as it continues to would seriously endanger the 
do so the industrial plant may continuing educational program 
remain hooked into the village of Leetonia Schools and where- 


Burglary Attempts 
Reported Here 


Attempted burglaries of three 
W. State Street businesses al­ 
most within a stone’s throw of 
each other along with an at­ 
tempt ot force open a downtown 
business were reported Wednes­ 
day. 
Burglars carried out a cash 
Register at Kuntzman Texaco 
at 890 W. State St. about 4:30 
|. m., but apparently abandon­ 
ed it after finding it contained 
dhlv a few pennies. 
Police were notified by Rose 
Copley, operator of the Red 
Steer restaurant that she heard 
glass breaking and later the 
sound of a car driving away. 
Bruce Kuntzman. owner-opera- 
tor. told police the cash regis­ 
ter had been taken, but it was 
found at the rear of the build­ 
in g- 
Two sets of keys and $3 were 
stolen from the Day & Night 
Laundromat operated by Harold 
¿hears at 9 5 0 W. State St. 
Shears told police he found a 
rear window had been forced 
Open. 
. Nothing apparently was tak­ 
en from Sam Brown Dodge ut 
9D9 W. State after a window on 
the west side had been broken 
and offices were ransacked. 
Police said a crowbar appar­ 
ently was used in an unsuccess­ 
ful attempt to break into Cor- 
nie's TV at 145 S. Lundy. The 
burglary attempt was discover­ 
ed by Ralph Stoffer, former po­ 
lice chief who is an employe, 
at 9 a.m. 


as the total number of 
employed by the firm, if thrown 
out of employment, would cre­ 
ate a serious problem, not alone 
in this village but in Columbia­ 
na County as a whole. 
And whereas Berg’s Bretzel 
Co. has been generous in so 
many ways to students and 
many others and whereas it is 
imperative that every means 
possible be employed to keep 
them in the community and to 
keep them operating and pro­ 
ducing. 
“ Therefore, be it resolved 
that the Leetonia Ruritan Club 
earnestly beseech the Council 
of Leetonia and the Board of 
Public Affairs and other offi­ 
cials to do everything possible 
to encourage the Berg’s Bretzel 
Co. to continue to operate in 
its present plant at Leetonia. ’ 


71 At Open House 
Robert 
Eskay, 
elementary 
principal, has reported that 71 
people, representing 65 fami­ 
lies. visited the Washingtonville 
School open house, yesterday. 
Open house at Orchard Hill 
School will be held today and 
tonight from 7 to 9. Kinder­ 
garten open house also will be 
held tonight at Orchard Hill 
School. 
Mrs. Alma Hedl was named 
“ queen of the month” at Wed­ 
nesday’s Clock Watchers Tops 
Club meeting. Mrs. Jeanette 
Kozjan was 
“ queen of the 
week” and Mrs. Marge Alto- 
mare, “ Topsy queen.” 
Mrs. Hedl will present an ar­ 
tistic demonstration at the meet­ 
ing next Wednesday at 12:30 
p.m. 
at 
th e 
Presbyterian 
Church. 
Leetonia Tonight: 
Knights of Columbus, 7:30. 
Confirmation Class, St. Paul’s 
Lutheran Church, 6:30 p.m. 
Choir rehearsal, St. Paul’s Lu­ 
theran Church, 7:30 p.m. 
Choir rehearsal, Presbyterian 
Church, 7 p.m. 


Two Car Mishaps 
Near City Probed 


Havana Release 
Passengers of 
Hijacked Plane 


SAN JUAN (AP) - The pas- 
sengers and most of the crew 
of the hijacked American Air­ 
lines 747 jumbo jet arrived in 
San Juan Wednesday night, and 
one of them who witnessed the 
hijacking said at no time did he 
see any action from the three 
Two accidents near the city 
sky marshals or the off-duty I limits were investigated Wed- 
F B I man who were aboard, 
jnesdav by the Lisbon post of 
Two American jetliners sent the Ohio Highway Patrol. 
Donald Emch. 19, of 757 W. 
Pershing Ave., was northbound 
on Rt. 45 at 6:05 a.m., about 
500 feet north of the city, when 
he lost control as he attempted 
to overtake another vehicle. 
His car went off the west 
berm, turned around and re­ 
turned to the road, only to con 


to 
Havana Wednesday 
after- 
boon brought 
230 passengers 
and seven crew members to 
San Juan. They appeared in 
good health and lively spirits 
Mter 
their 
two-day 
detour 
through Cuba. 
The Federal Aviation Admin­ 
istration said the jumbo jet was 
expected to arrive in San Juan.tinue off the east edge into a 
later today. 
I ditch. 
Schwart said the hijack took 
A collision at the intersection 
place about 40 minutes after of the Rt. 62 and the Rt. 45 
the plane took off from New 
York Monday night for Puerto 
Rico. He said the hijacker was 


bypass at 10:50 a.m. caused 
moderate damage to two ve­ 
hicles, but both drivers escaped 
about 25 years old, 5 feet 4 j injury, 
inches tall and wore dungarees 
Seymour S. Zipper, 57, of Ak. 
with a Puerto Rican flag sewn ron was southbound on the by- 
on one leg. 


Kroger Co. Earnings 
Decline $7 Million 
■ CINCINNATI (AP) - Earn­ 
ings of 
the 
Cincinnati-based 
Kroger Co. dropped nearly $7 Man Found Guilty 
million in the first 40 weeks of 
7 


Mrs. Russell Wells of Lisbon. 
John Keller of Lisbon. 
Mrs. Charles White of East 
Liverpool. 
John Bartholow of East Pales­ 
tine. 
Mrs. A. James Kress of Lee­ 
tonia. 
Mrs. Vercil Bums of Lisbon. 
Daniel Simmons Sr. of Rog­ 
ers. 
Mrs. Mary Kanouff of East 
Palestine. 
Mrs. Frank Snodgrass of Co­ 
lumbiana. 
Discharges 
Frank Devine of RD 1, Ben­ 
ton Rd. 
Howard Adams of N. Ells­ 
worth Ave. 
Mrs. Mary Ratscher of Sharp 
Ave. 
Mark Covert of Powell Ave. 
Oliver Buckius of Liberty St. 
Mrs. Charles Ivan of Maple 
St. 
James Swords of RD 1, Rt. 
62, Salem. 
Mrs. John Bricker of RD 4, 
Goshen Rd. 
Randall Progolo of New Wa­ 
terford. 
Mrs. G. V. Weinstock of Lis­ 
bon. 
Mrs. Delmar Lipely of Colum­ 
biana. 
Mrs. Larry Babel and son of 
East Palestine. 
Mrs. Dannie Baker of Lisbon. 
Michael Ward of Lisbon. 
Thomas Scanlon of East Pal­ 
estine. 
Joseph Kurtz of Columbiana. 
Mrs. Robert McKim of New 
Castle. Pa. 
Edward Powers of Negley. 
Clifford Copeland of Lisbon. 
Sheridan Wine of Columbia­ 
na. 
Tammy Hogue of Leetonia. 
Mrs. John Baker and son of 
Minerva. 
COMMUNITY WEST 
Admissions 
Charles Lanza of Leetonia. 
Carol Skaggs of Beloit. 
Melvin Howard of RD 4, Lis­ 
bon. 
Mrs. Mary Schnurrenberger 
of 1010 E. 9th St. 
Roy Harper of Beaver Falls, 
Pa. 
Mrs. Erma Meiser of Colum­ 
biana. 
Howard Feicht of Canfield. 
Discharges 
Kelly Woolf of Beloit. 
William Springer Sr. of East 
Palestine. 
Carton Potter of Lisbon. 
Earl Burcaw of MC 1, Salem 
Nicola Mazzone of New Wa­ 
terford. 
Mrs. Emma Conkle of RD 4, 
Salem. 
Mrs. James Girard of 477 S. 
Broadway. 
Mrs. Raymond Bush of 1934 
Fairview Ct. 
ALLIANCE CITY 
Admissions 
Dale Dorsey of Beloit. 
Mrs. William Householder of 
Homeworth. 
Donald Haynam of East Ro­ 
chester. 
Mrs. Edwin Riddle of Home- 
worth. 
Discharges 
Kathryn 
Kaiser of Home- 
worth. 
Mrs. Benjamin Crane of East 
Liverpool. 
Mrs. Ted Schaefer and son 
of Damascus. 


TWO OUT OF TH REE co- 
stars in a new m o vie, 
“ Melampo,” enjoy a dip 
during a break in filming 
on the French Mediterra­ 
nean island of Corsica-— 
actress Catherine Deneuve 
and the four-footed title 
character, Melampo. Not 
pictured, Italian actor Mar­ 
cello Mastroianni also in 
the starring trio. 


Senate Vote 
Expected on 
Income Tax 


By TAHLMAN KRUMM 
Associated Press Writer 
COLUMBUS, Ohio (AP) - 
An afternoon vote on a personal 
income tax to finance an $8.1 
billion budget over the bien­ 
nium was expected in the Ohio 
Senate today. 
The outcome was anybody’s 
guess. 
Spokesmen for the Gilligan 
administration said they have 
11 of the 13 Democrats lined up 
for the bill, but Senate Minority 
Leader Anthony O. Calabrese, 
D-22 Cleveland, said he could 
count only nine. 
Seventeen votes are needed 
to pass a bill in the Senate. If 
the tax bill should be approved, 
there it must still be approved 
by the House. 
The state has been without a 
permanent budget since June 
30. The previous one was for 


pass and stopped at the inter 
seeiion. He then attempted to 
drive across Rt. 62 and collided 
with a car driven by Edward! 
R lrfh c 
L. Davis, 77, of Poland, who 
o ir in s 
was westbound on Rt. 62 
i COMMUNITY EAST 


1971 from the figure for the 
same period in 1970. 
The 
national 
supermarket 
diain announced 
Wednesday 
that net earnings for the 1971 
period 
were 
$20,680,865, in- 
oiuding a $4,056,000 “ extraor- 
(Unary loss.” 
The “ extraordinary loss” re­ 
sulted 
from 
Kroger’s 
dis­ 
continuance of operations in 
Wisconsin. 
Net income a share was $1.55 
ajfter the “ extraordinary loss.” 
In 1970 it was $2.08 for the first 
40 weeks. The total net income 
far the first 40 weeks of last 
year was $24,736,865. 


ATTEND CONFERENCE 
Dr. M. K. Singer, medical 
diractor 
of 
the 
Columbiana 
County Tuberculosis 
Control 
Clinic; Theda Thornton, clime 
ntirse, and Caroline Limestahl, 
Salem City Health Department 
nhree, attended the Granville 
conference last weekend at Den- 
iSon University. Ttie conference 
is Athe annual meeting of the 
u n io Thoracic Society. 


In Highway Deafh 
LISBON — A common pleas 
court jury returned a verdict 
of guilty 
Wednesday 
against 
Virgil L. Davis Jr., 21, East 
Liverpool RD 1, charged with 
traffic manslaughte.r 
Davis asked for probation 
and Judge Raymond S. Buz­ 
zard ordered a presentence in­ 
vestigation 
and 
report. 
The 
court released the youth on his 
own recognizance. 
Davis was accused of unin­ 
tentionally killing his father, 49, 
in a traffic crash last April 14 
at Route 267 and 7th Ave. in 
LaCroft. 
Young Davis testified yester­ 
day that he was driving soutn 
on 267 and his brkes locked 
as he slowed for 7th Ave. Ht, 
said he lost control of his 1963 
sedan and struck a parked 
truck. Th e elder Mr. Davis was 
a passenger In the car. 


The Secret Service of the 
Treasury Department is the or­ 
ganization responsible for the 
safety of the U. S. President. 


Son to Mr. and Mrs. David 
Rankin Jr. of Greenville, Pa. 
Daughter to Mr. and Mrs. 
Peter Nollier of RD 3, Garden 
City Trailer Court. 
Daughter to Mr. and Mrs. 
Clifford VanKirk of Columbia­ 
na. 
ALLIANCE CITY 
Son to Mr. and Mrs. Ray­ 
mond Moyers of Beloit, Wednes­ 
day. 
Son to Mr. and Mrs. Richard 
Lemasters of Beloit, Wednesday. 
OUT-OF-TOWN 
Daughter, Alicia Briana, to 
Mr. and Mrs. John Allen Jarvis 
of 1915 St. Rt. 59, Cot. 1, Kent, 
in Robinson Memorial Hospital, 
Tuesday. Grandparents are Mr. 
and Mrs. Gene Jarvis of Salem. 


City Planners, 
Merchants 
Set Meeting 


With the Retail 
Merchants 
Division of the Chamber of 
Commerce indicating addition­ 
al information is needed, the 
Salem 
Planning 
Commission 
decided Wednesday to send two 
representatives to its next meet­ 
ing to explain new land-use and 
central business district plans 
The Commission also was torn 
yesterday that the Salem Man­ 
ufacturers Association may take 
some action at its Nov. 15 meet­ 
ing. Harold McConnor, repre­ 
senting 
the 
manufacturers 
group, took several copies oi 
file studies by Burgess and Ni- 
pie tLtd., of Columbus, for dis 
tribution to manufacturers. 
Ralph Mancuso, chairman and 
S. J. Navoyosky, zoning officer, 
are to represent the Commis­ 
sion at the merchants’ meeting 
also Nov. 15, at Timberlanes, 
to review the central business 
district plans and try to deter­ 
mine if it will be necessary to 
recall John Alston, planning di­ 
rector for the Columbus firm. 
Alston had 
explained 
the 
firm’s proposals at a public 
hearing held bv the Commis­ 
sion in June, and also spoke 
at a meeting late in July **t 
the Memorial Building, arrang­ 
ed by the Chamber. 
Robert Hamack, president of 
the merchants group, said the 
association has 22 members, 
but added that there are other 
downtown businessmen who are 
not members and property own­ 
ers who also should be consult­ 
ed. 
Hamack said members were 
asked to examine the business 
district plan on an individual 
basis, but that only nine at­ 
tended the next meeting and 
no true representation of their 
feeling could be determind. 
As an xample, he pointed out 
businessmen located on South 
Broadway would be directly af­ 
fected by Burgess and Niple’s 
proposal to convert the street 
into a pedestrian mall while it 
would have little or no effect 
on those located on State Street. 
Alan H. Cleveland, executive 
secretary of the Chamber, ac 


Patients 


Johnna Sherrill, 7, daughter 
of Mr. and Mrs. William Mc- 
Caskey of RD 1, New Water­ 
ford, is in fairly good condition 
today in Community Hospital 
East where she was admitted 
Wednesday with a fractured 
right arm. 
She sustained the 
injury in a fall from a pony a*, 
her home. 
Also listed as fairly good is 
Daniel Simmons Sr., 68, of RD 
1, Rogers. He suffered a possi­ 
ble fractured vertebrae in a 
fall. 
Other persons given treat­ 
ment and released at area hos­ 
pital emergency rooms yester­ 
day include: 
At Community East 
Billie Tullis, 9, daughter of 
William Tullis of Washington­ 
ville, injured left hand at school 
playing football. 
Patrick Shoemaker, 38, of Ben­ 
ton Rd., lacerated left foot when 
piece of steel fell on it. 
Raymond Beadnell, 13, son of 
John Beadnell of Salineville, in­ 
jured left hand playing football. 
Jeffrey Gray, 15, son of Jesse 


noon “ if the mechanics can be 
worked out.” 


Tito to Huddle 
With Nixon Today 


WASHINGTON (AP) - Presi­ 
dent Tito of Yugoslavia official­ 
ly begins his six-day visit to the 
United States today with a fuli 
ceremonial greeting by Presi­ 
dent Nixon on the White House 
lawn. 
Tito, the head of the maver­ 
ick Communist country, landed 
Wednesday 
at 
Andrews 
Air 
Force Base outside Washington 
and spent the night at Camp 
David, file presidential retreat 
in Maryland. 
After the official arrival, Tito 
will huddle privately with Nix­ 
on for his first meeting. The 
Middle East crisis is expected 
to rank high on their topics of 
discussion. 
Tito was greeted at the air­ 
port 
by 
U.S. Protocol Chief 
Em il Mosbacher, Deputy Assis­ 
tant Secretary of State Richard 
Davies and Malcolm Toon, new 
U.S. ambassador to Belgrade. 
The 
head 
of the Belgrade 
government also plans to meet 
with Secretary of State William 
P. Rogers, Treasury Secretary 
John 
B. 
Connally and Atty. 
Gen. John N. Mitchell before 
attending a White House black 
tie dinner. 


$6.2 billion. Since July 1 thejQray 0f 
jones Dr., injured left 
state has operated under six in- knee playing football, 
tenm budget,. 
James Papania, n, son oi 
Senate Majority Leader Theo- Domin ic papania of RD 1, New 
dore M. Gray, R-3 Piqua, said \yaterford, lacerated right leg 
a vote was possible in the after- jn fan jn yard. 


Karen Bellomv, 15, daughter 
of Clyde Bellomy of Lisbon, dog 
bite of left arm and right hand. 
Ray Blythe, 15, son of Ed­ 
ward Blythe of Olive St., injur­ 
ed left ankle in fall down steps 
Doris Martin, 31, of Colum­ 
biana, injured right ankle in 
fall. 
At Community West 
Released following treatment 
in Salem Community Hospital 
West emergency rooms yester­ 
day were: 
Dale Spooner, 37, of Jennings 
Ave., received laceration above 
left eye in fall. 
Carol Lake. 9, daughter of Or­ 
ville Lake, of MC 1, Salem, in­ 
jured nose on monkey bar at 
school. 
(Mrs. Oliver Snyder, 48, of RD 
2. Columbiana, injured right 
knee. 
Martha Smith, 63, of W. 6th 
St., injured right ankle and left 
foot. 
Marie Miller, 21, of RD 3. 
Salem, foreign body in left eye. 
Michael Fromm, 2, son of 
Michael Fromm of E. 8th St., 
received scalp laceration when 
he tipped over rocker. 
Mrs. Milan Catlos, 52, of E. 
4th St., injured left finger clean­ 
ing turkeys. 
Jeremy Mellinger, 3 months, 
son of Jim Mellinger of E. 3rd 
St., injured mouth in fall. 
Steven Wagner, 13, son of Si­ 
mon Wagner of E. 5th St., in 
jured right foot on nail at schooi. 
Robert Prendergast, 11, son of 
Harley Prendergast of Cherry 
St., received foreign body 
ir* 
right eye while playing football. 
Troy Powell, 1, son of Gerald 
Powell of RD 2, Salem, injured 
right finger with hammer. 
At Alliance Hospital 
Given treatment at Alliance 
City Hospital yesterday were: 
(Mary McFerren, 34. of Da­ 
mascus, injured chest in fall 
down steps. 
Danny Burkhart, 15, son of 
Fred Burkhart of Homeworth, 
injured head in fall at school. 
Dewey Hickman, 34, of Home- 
worth, injured finger on spout­ 
ing at home. 
Athanasios Conrad, 1, child of 
Donald Conrad of Beloit, lace­ 
rated forehead in fall at home 


Columbiana Picks 
9 Poster Winners 


COLUMBIANA - Nine win­ 
ners have been named in the 
poster contest sponsored by the 
Citizens Opposed to Alcohol. 
Open to youngsters in grades 
1 through 12, the contest was 
on the theme “ What Liquor Can 
Do to Our Community.” 
In the category including grad­ 
es 1 through 4, the winners 
were Mary Ann 
Lamoncha, 
first; Robert Hill, Jr. second; 
and Vincent Mansfield, third. 
Grades 5 through 8 winners 
were Diane White, first; Kathy 
Handley, second; 
and Edith 
Rohrer, third. 


Columbiana 
Interest Is Light 
In Ambulance Plan 


By MARILYN DURR 
COLUMBIANA - If attend­ 
ance at a meeting held Wed­ 
nesday evening is any indica­ 
tion, citizen interest in obtain­ 
ing a community ambulance 
through a federal grant is al­ 
most non-existent. 
Of the 19 present at the Amer­ 
ican Legion Post for the ses­ 
sion, one was chairman Bob 
Sanders, VFW commander, who 
initiated the idea, one was May­ 
or Lee Hoover, two were coun- 
cilmen, three were members of 
the volunteer fire department, 
and three others were resource 
people from a Salem ambulance 
service. 
However, the hour-and-a-half 
session ended with an appeal by 
Mayor Hoover for 15 to 20 dedi­ 
cated men volunteeers to train 
for staffing such a vehicle. 
Anyone aged 21 or older may 
call or contact the Mayor’s Of­ 
fice. 
Deadline for applying is Dec. 
1. 
The mayor said that appli­ 
cants will be enrolled in the 
first aid course being given to 
the auxiliary police soon after, 
preparatory to intensive ambu­ 
lance training later. 
Communities applying for a 
federal grant, through the Em­ 
ergency Medical Services Co­ 
ordinating 
Program, 
must 
prove they have fully 
trained 
personnel to staff an ambulance 
before they are considered. 
The 
grant, 
amounting 
to 
about $14,000, would cover only 
the cost of the ambulance and 
basic 
equipment. 
Additional 
equipment and administration 
of the program would have to 
be funded hv the community. 
Dan Becker, owner of 
the 
Salem firm, spoke to the group 
on problems and hazards of the 
ambulance business. 
He said that it costs him 
about $50,000 a year to operate 
one ambulance on 24-hour serv­ 
ice, with the cost progressively 
lessened for each additional ve­ 
hicle. 
He pointed out the extensive 
training required for drivers 
and attendants, and the fact 
that the turnover rate is great. 
The biggest problem, he said, 
is keeping the drivers safe. 
He ventured the opinion that 


a volunteer squad would be 
harder to control, since “ you 
don’t have much to hold over 
their heads.” 
Becker offered to help train 
and equip a Columbiana ambu­ 
lance crew—even if such a pro­ 
gram would cut severely into 
his business—since it would be 
to his advantage to be able to 
rely on the Columbiana ambu­ 
lance for reciprocal aid. 
Commenting on 
his 
firm’s 
service to the village, he said 
“ I don’t think we’ve ever let 
you down.” Thirteen minutes is 
the longest it takes his vehicles 
to get here, he said, terming 
the period of waiting for a sum­ 
moned ambulance “ the longest 
wait in the world.” 
Local police officers, he point­ 
ed out, are well trained and 
equipped to carry out the im­ 
portant on-the-scene emergency 
duties of restoring breathing 
and stopping bleeding. 
His firm made 125 runs to Co­ 
lumbiana and Fairfield Town­ 
ship last year, he said. 
Training required for a vol­ 
unteer ambulance crew would 
include the 60-hour minimum 
Ohio Emerges^ Care course. 
At the close of the session, 
Mayor Hoover commented that 
it might be easier to set up a 
20-bed emergency hospital than 
to embark on the ambulance 
project. 
Sanders summed up the meet­ 
ing with the statement, “ Let's 
see what we can do.” 


High school age winners were 
companied Harnack and Me- 
Baun, first; 
Patricia 
Connor. 
The Commission had asked 
the two groups to send repre­ 
sentatives to the meeting after 
receiving no response to an ear­ 
lier letter soliciting their opin­ 
ions. 
It now is studying both pro­ 
posals prior to adoption. The 
land use study is a foundation 
for a new zoning ordinance 
which is scheduled to be intro 
duced at Council’s meeting Wed­ 
nesday night. 


About 392 million tons of prod­ 
ucts are transported off U. S. 
farms each year — about 1 ton 
per cultivated acre. To haul 
these products, the U.S. 
ic- 
cording to 1961 figures has over 
200,000 miles of railroads, 1.9 
million railcars, 16.6 
million 
trucks and 3.3 million miles oi 
intercity highways, and 25,000 
miles of improved waterways, 
say extension economists at 
Ohio State University. 


Guest Speaker 
Set at Winona 


WINONA - Carl Brunson of 
the Rebecca Williams Commu­ 
nity House in Warren will be 
guest speaker at the Nov. 1 
meeting of the Women’s Socie- 
tv of Christian Service of the 
United Methodist Church at 8 
p.m. 
Hazel Circle will present the 
annual pledge service, and mem­ 
bers are asked to bring their 
“ World Banks.” 
Hostesses for the evening will 
be Mrs. John Kleon, Mrs. Per­ 
ry Whitacre and Mrs. 
John 
Birkhimer. 


RE-ELECT 


Herbert L 
BARDO 
Butler Township 
Trustee 


You r S u p p ort 
Will Be Ap p reciated 
Pd. Pol Adv. 


Kidd, second; and Cindy Hain­ 
es, third. 
Receiving honorable mention 
were Timmy Baun, Becky Bar 
tholomew, Joy Billups, Debbie 
Gamble, Karen Kidd. Bill Kim- 
pel, Laurie Kimpel, 
Stephen 
Mansfield, Lou Mellinger, Bob 
Mumaw, 
Christine 
Mumaw, 
Bev Randolph and Gayle Ran­ 
dolph. 
Winners will be notified by 
mail about picking up their cash 
prizes, Jeff Hawkins, contest 
chairman, said. 
He extended thanks to all who 
entered. 
The posters are on display in 
the downtown stores. 


World’s largest desert is An- 
arctica. Half again as large as 
the United States, the frozen 
wasteland receives only six inch­ 
es of snow a year, equivalent to 
%-inch of rain and less than 
dampens Death Valley in Cali­ 
fornia. 


Seven Youths Lose 
Driving Privileges 
Seven youths lost driving priv­ 
ileges following juvenile traffic 
hearings 
Wednesday 
at the 
courthouse in Lisbon. Licenses 
of the following were suspend­ 
ed as indicated: 
Lesly Jean Patterson, 17, 159 
Chestnut St., Leetonia, speed­ 
ing, 30 days; Eugene P. Arcur- 
agi, 17, East Liverpool MC 22, 
speeding, 20 days; Roland L. 
Dennison, 17, Alliance, speed­ 
ing, 15 days. 
Rex L. Whinery, 16, Lisbon 
RD 4, improper passing, 
and 
Ronald A. Moore, 16, Peters 
burg, left of center, 14 da y s 
each; Daniel B. Adkins, 
16, 
East Liverpool MC 22, improp­ 
er passing, 12 days, and Ran 
dall G. Moore, 17, East Liver­ 
pool, speeding, 10 days. 
Randall J. Sell, 16, LaCroft, 
and John D. McKee, 16, East 
Rochester RD 1, both cited for 
failure to maintain an assured 
clear distance, were fined $20 
each. 


RE-ELECT 


Ralph K. 


Zimmerman 


CouncSlman- at- Large 


«Ü 


14 Yuure Experience 


as Qualified Councfl Member 


Ptì. PoL Adv. 


Firm Offer 
Reported by 
Coal Industry 
WASHINGTON (AP) _ In­ 
creasing reports that the coal 
industry has made a firm con­ 
tract offer to end the 28-day 
nationwide coal strike drew no 
comment from negotiators on 
either side 
here 
Wednesday 
night who remained huddled in 
private. 
Unconfirmed reports 
from 
several sources indicated that 
the Bituminous Coal Operators 
Association 
has 
offered 
the 
United Mine Workers union a 
three-year 
contract 
package 
that includes pay hikes, pos­ 
sible sick pay benefits and in­ 
creased contributions to the 
welfare and retirement fund. 
The increased secrecy around 
the negotiations and a sudden 
series of meetings that have 
taken place in the last 36 hours 
lent some credence to reports 
that the negotiations may be 
reaching serious consideration 
of a new contract. 
In West Virginia, and else­ 
where, the 
strike of 100,000 
miners 
and 
furloughs of at 
least 20,000 railroaders contin­ 
ued to levy heavy economic ef­ 
fects, at least $120 million in 
the Mountain 
State and $350 
million across the 20 coal-pro­ 
ducing states. 


SUGAR CREEK MAN DIES 
CANTON, Ohio (AP)—Mose 
Troyer, 41, of Sugar Creek in 
Tuscawawas County, was killed 
Tuesday when his van - type 
truck rammed the rear of a 
coal truck on 
Interstate 77 
about 10 miles south of Canton. 


Mental Health 
Group Holds 
Annual Dinner 


Dr. Kenneth D. Gaver, new 
director of the Ohio Department 
of Mental Hygiene and Correc­ 
tion, was guest speaker for the 
Columbiana 
County 
Mental 
Health Association’s annual din­ 
ner meeting Wednesday at St. 
George parish hall in Lisbon. 
More than 100 attended. 
Administrator of me n t a l 
health for the state of Oregon 
before taking the Ohio post last 
May, Dr. Gaver said he be­ 
lieves the department should be 
divided into two sections. He 
said he is happy to report the 
House of Representatives has 
recommended two agencies. 
Dr. Gaver said Lima State 
Hospital is now on its way to 
being a hospital although on his 
first visit there he considered it 
a “ dungeon.” 
Internal 
reorganization 
is 
taking place and there is a 
more professionally - oriented 
staff, he said. 
Mrs. Edith Martsolf of Sa­ 
lem, administrator of Robert 
Bycroft School, was mistress of 
ceremonies. The Rev. William 
Stickle of the Episcopal Church 
of Our Saviour in Salem gave 
the invocation and benediction. 
Lozier Caplan of Salem, as­ 
sociation president, 
gave 
the 
welcome. 
Members elected a slate of 12 
director nominees presented by 
Freeman Strabley 
of 
Saline­ 
ville, chairman of the nominat­ 
ing committee. They are: Mrs. 
Robert Rice, Mrs. E. R. Du­ 
rand and Rev. Stickle, Salem; 
Mrs. Myer Alpern, Mrs. Jo­ 
seph Coons, Rev. Joseph Fata, 
Mrs. Robert Hays, Mrs. James 
McKinnon and Mrs. Gene Toot, 
East Liverpool; 
Mrs. John Falk and James 
Allison, 
East 
Palestine, and 
William Haifley, Lisbon. 
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Jim BACK CARPET 
Green Nylon 
Salt and Pepper Nylon 
In 
Stock*2 .9 9 3 


Only 2 More Days to Got Your 


*10.00 Off on ''V IV A ” 


INDOOR- OUTDOOR CARPET 
Avocad o with Ru b b er Back in g - in stock 


Phonp 
337-9227 
Easy 


■NEW STORE HOURS-EüíílEL™ 


Monday through Saturday 9 a.m. to 5 p.m. 
Fridays 9 a.m. to 9 p.m. 
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Red China's Entry Creates 


Difficult Situation In U N. 


By WILIAM L. RYAN 
AP Special Correspondent 
UNITED 
NATIONS, 
N.Y. 
(AP) — Up to now, if the 
Americans and Russians could 
agree, there was always some 
hope that the United Nations in 
any given crisis might be able 
to function effectively as a 
peace organization. 
M a i n l a n d China’s entry 
creates a new situation reflec­ 
ting the realities of the global 
power triangle. 
The new occupant of China’s 
General Assembly chair—and 
of 
the 
permanent 
Security 
Council seat allotted by the 
charter—will oppose the United 
States on many if not most is­ 
sues and probably will be just 


tionalist 
China—didn’t 
difficulties. 
Chiang 
Kai-shek’s 
regime 
ruled an island of 14 million 
people and relied on the United 
States for its independent exis­ 
tence. It was unlikely to oppose 
the Americans on any critical 
issue before the council. 
But 
the 
mainland 
regime 
rules 800 million people and is 
beholden neither to the United 
States nor the Soviet Union. 
The superpowers, if they man­ 
age to agree on important is­ 
sues, will have to win the con­ 
sent of a government which 
feels it owes nothing to either 
and, in fact, is the bitter rival 
of both for political influence. 
Peking might decide it does 


Could Become 
Political Issue 


as hostile to the other super- not ]ik® the Present apportion 
power, the Soviet Union. 
j ment °f, ^Presentation in van- 
n i • 
j 
,. 
! ous U.N. bodies, including even 
Peking commands a big and'--------------------’__ 
growing prestige, not only as j 
one of five members of the Nu-| P r \r \r l 
clear Weapons Club but be- ■ U U U U U f i K 
cause China is home for a 
quarter of the world’s people. 
The Peking delegation can at­ 
tract much support from mem­ 
bers from Africa, Asia and Lat­ 
in America and even some 
from Eastern Europe, depend­ 
ing upon issues involved. Pek­ 
ing stands between the super­ 
powers, able to have a go at 
tipping the scales in one direc­ 
tion or another or, failing that, 
to use a veto with paralyzing 
effect. The Soviet veto had 
been the only one anybody wor­ 
ried about in the past, and the 
Russians have used it sparingly 
in recent years. Now there are 
two vetoes to worry about. 
Now it will take agreement ( 
by three governments instead 
of two to get anything of criti­ 
cal importance accomplished. 
Thus, Red China’s entry into 
U.N. 
councils 
can 
generate 
problems even more formidable 
than those that have vexed the 
organization through its first 
quarter century. 
Peking enters the organiza­ 
tion as an avowed protector of 
small, poor nations against the 
alleged plots of the two super- 


create the Security Council. 
Now there is a gentleman’s 
agreement that the 10 non­ 
permanent members—five are 
elected each year for two-year 
terms—should be chosen on ge­ 
ographical lines. This means 
seats for such specified areas 
as East Europe, Asia, Africa, 
Latin America and West Eu­ 
rope. 
Red China, ideologically vio­ 
lent against “bourgeois” no­ 
tions, may be unimpressed by 
gentlemen’s 
agreements. 
It 
could decide that geographical 
distribution did not give enough 
to its “third world” clients and 
toss a wrench into the machin­ 
ery. 
There is no assurance that 
Peking will do all or any of 
these things. But it now has the 
potential and it has the motiva­ 
tion in its rivalry with the two 
giant nuclear powers. It would 
be surprising if, once having fa­ 
miliarized itself with the U.N. 
game, the Peking regime did 
not yield to a considerable 
temptation to throw its weight 
around. 


powers. It contends the small Iî0- 


By CARL C.LCRAFT 
Associated Press Writer 
WASHINGTON (AP) - A hot 
political dispute may emerge 
on Capitol Hill over a proposed 
national food bank for building 
reserves of important grains. 
While supporters and oppo­ 
nents of the food bank Doth say 
publicly there should be no par­ 
tisan approach to the issue, 
they agree privately, it could 
become a political issue. 
Some 
Democrats 
hope 
to 
force the President’s hand on 
an issue of crucial concern to 
voters in the farm belt. Re­ 
publican opponents of the pro­ 
posal call it ‘an ineffective and 
wasteful gesture that will bring 
more mischief than relief both 
to farmers and to the general 
public.” 
Over intense opposition from 
the Nixon administration, the 
House Agriculture Committee 
recently approved the bill 21 to 


LINED UP as neatly as soldiers ready for inspection, 
the first squadron of Puma helicopters goes into serv­ 
ice with Britain’s Royal Air Force at Odiham, Hamp­ 
shire. A joint French-British project, the multipurpose 
Puma can carry 5,500 pounds of cargo, 16 full-equipped 
troon^ or six stretchers and four-attendants. 


ANNIVERSARY 
SALE 


Lighter Side of the Freeze 
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Court Costs, Kids' Allowances Caught In Squeeze 


members are insufficiently rep­ 
resented. Does this mean Pek­ 
ing will try to change the struc­ 
ture of U.N bodies? Only time 
can answer the question. 
Might Peking hold up the se­ 
lection of a new secretary-gen­ 
eral to succeed U Thant, who is 
retiring this term? When it was 
just a matter of the Americans 
and Russians agreeing on a 
candidate, the two could reach 
a meeting of minds. The other 
three permanent, veto-wielding 
members of the Security Coun­ 
cil—Britain, France and Na- 


New Garden 
By THELMA STRAHM 
A Halloween party will be 
held at the United 
Methodist 
Church, Friday evening. 
Mr. 
and Mrs. Franklin Humphrey 
are in charge. 
Merry Matrons Club met at j the President or a resolution by 
the home of Mrs. Elsie Gam- Congress. The reserves could 
ble, with Mrs. Alta Baker as j be used to ease distress at a 
co-hostess. Thirteen members disaster area. They also could 
and two guests were present. 
| be rotated to prevent stocks 
Mrs. Freda Smith won first \ from damage or spoilage, 
prize for her Halloween cos- 
‘The 
reserve 
would 
give 
tume. Wanda Greene and Bet-j slrength, continuity, and resul- 
ty Herman were also in cos-1 tant stability to an erratic mar- 
tume. 
: ket swollen by domestic over- 
Mr. and Mrs. Myron Hiscox production, and facing difficul! 


Although it is not expected to 
reach the House floor for action 
until 
next year, 
Rep. 
Neal 
Smith, D-Iowa, the prime spon­ 
sor, said in an interview Tues­ 
day that he will press for the 
Democratic leadership to at­ 
tach an emergency tag to the 
legislation. 
Under the legislation, the sec­ 
retary of agriculture would set 
up, maintain and dispose of re­ 
serves of grain sorghums, corn, 
barley, oats and wheat. He 
would buy, through the Com­ 
modity Credit Corporation, up 
to 300 million bushels of wheat 
and 25 million tons of feed 
grains—paying not more than 
the previous five-year average 
price received by farmers. 
The reserve would be offered 
for sal above average farm 
prices. 
A reserve could be retained 
on declaration of emergency by 


By LOUISE COOK 
Associated Press Writer 
A look at the lighter side of 
the wage-price freeze reveals 
that 
everything 
from 
court 
costs to kids’ allowances has 
been caught in the squeeze. 
The 
Office 
of 
Emergency 
Preparedness 
ruled, 
for 
ex­ 
ample, 
that 
the 
Municipal 
Court in Lincoln, Neb., has to 
refund part of the court costs 
collected between Aug. 27 and 
Sept. 28. 
It seems the court, in accor­ 
dance 
with an authorization 
from the 1971 legislature, in­ 
creased costs from $7 to $8. 
The OEP said the increase was 
in violation of the presidential 
freeze 
and 
ordered 
refunds. 
Court officials said about 2,500 
persons were entitled to money 
bscK 
Another 
EP 
ruling 
rolled 
back the deposit for dormitory 
keys at Cornell University in 
Ithaca, N.Y. 
The fee was increased from 
$1 to $15 in an effort to provide 
greater security, but two stu- 


dents complained to the OEP,crease in rental fees took effect 
and the school was ordered to ¡before the freeze and still appli- 
refund the extra $14 to some 5,-ies. 
300 dormitory residents. 
The City of New York faced 
Twin sisters Linda and Lisa problems in connection with its 
Byron of 
Loudonville, 
N.Y.. ice skating rinks. Back in July, 
didn’t need an official ruling to 
decide to do their part for the 
economy. The 10-year-olds vol­ 
untarily turned down a 10-cent 
increase in their weekly 25-cent 
allowances. 


the city published a notice ihat 
the fee at the rinks would be 
raised from 25 to 50 cents. 
But, said a city spokesman, 
mere publication of the in­ 
crease wasn’t enough. Since no- 
The girls’ mother wrote to body actually was charged the 
the White House about the ac 
tion and Linda and Lisa got a 
letter from President Nixon’s 
daughter, Julie Eisenhower. 


higher fee before the 
freeze 
went into effect Aug. 15, it had 
to be rolled back. 
Still in dispute is a case in 


of Salem RD showed pictures 
of their trip to Germany where 
they visited their son, Mr. and 
Mrs. Allan Hiscox in the Army 
there. 
Game prizes were won by 
Mrs. Wanda Greene and Mrs. 
Phyllis Conser. 
Special 
prize 
went to Mrs. Jennie Conser. 
Next month’s hostesses are 
Mrs. Celesta Conser and Mrs. 
Bernice Stoudt. 
Mrs. Jewell Hall entertained 
25 relatives at a surprise party 
for her husband on his 60th 


Robert' 
« = 5? 
They said: 
It fails to recog 


foreign 
trade 
circumstances, 
not the least of which has been 


Elkton 
By DORIS EELLS 
Jolly 8 Club met with Mrs. 
Margaret McMillan of Lisbon 
when prizes in “500” went to 
Mrs. Clifford Ward, Mrs. Elbie 
Ward and Mrs. Sidney Scroggs. 
Mrs. Ward was a guest. 
Next meeting will be with 
Mrs. Ralph Moore of Elkton- 
Signal Rd. 
Half Century Club meeting 
was held at the home of Mrs. 
Delmar Harrold. Game prizes 
v/lre won 
by Mrs. 
George 
Eells, 
Mrs. Thomas Griggs, 
Mrs. Sam Ronshak and Mrs. 
Don Carmen. 
Mrs. Eells was a guest. 
Mrs. Jerry Marquis of Han- 
overton will be hostess for the 
next meeting. 
Mrs. George Eells entertain­ 
ed the C.B.F. Club when prizes 
in “500” went to Mrs. Delmar 
Harrold, Mrs. Charles Hedl and 


‘My father shared your notelvolving the price of football 
with me and we were delighted | tickets at the University of 
to learn that the wage-price, Southern California. USC raised 
freeze 
is 
working 
in 
your prices for regular games from 
home,” the letter read in part. $6 to $6.50 and the school says 
Tfoo cities got caught on thin that of 167,197 sold so far for 
ice 
in 
connection 
with 
the the 1971 season, 152,627 were 
freeze 
sold before the freeze began. 
The Concord, 
N.H.. Youth 
The OEP said USC had to re- 
Hockey Association was told it fund the extra money and the 
couldn’t increase tuition from school has filed suit in U.S. Dis- 
$40 to $50 a season as planned, trict Court, appealing the ruling 
Charles Blossom, president of and naming as defendants the 
the group, said that because of ; Cost of Living Council 
ana 
the OEP ruling, the group faces j Ralph ,D. Burns, regional direc- 
a $3,000 deficit since an in-¡tor of the OEP. 


HURRY! JUST 3 MORE DAYS! 
Super 
savings 
on our 
entire 
stock 
of these Bonds Suits, Sportcoats 


$89.50 2-pant suits 
<47160 


$99.50 2-pant suits 
oy 79.60 


$47.50 sport coats 
onl?38.00 


The SAME superb fabrics The SAME 
detail-perfect tailoring The SAME great 
selection style silhouettes, contemporary and 
classic models The SAME maker-to-you super 
quality: The only thing that s changed - 
the PRICE'Cash in' 


Exclusive 
with 
MEN S WEAR 
Salem, Ohio 


Open Evenings 
Monday and Friday | 
till 9 p.m. 
DEANS 


Authorized Keepsake Jewelere, 


Salem's Leading Diamond Store! 
HARVEST OF VALUES 
We Kick-Off The Fall Season With 
^^^Grea^Buys And Lower Prices 


Shop DEAN'S JEWELERS Tomorrow 9 a.m. to 9 p.m. 


Save on American Made 
Stainless Tableware 


a U.S. dock strike of mammotlt Mrs. William Stanley. Mrs. Fe- 
proportions,” 
said 
the 
com­ 
mittee majority report to the 
House. 
The Agriculture Department 
estimated it would cost about 
$1.45 
billion for 
wheat 
and 
grain purchases and $215 mil­ 
lion a year for storage based on 
this year’s figures only. 
Nine committee Republicans 
who voted against the bill de­ 
scribed it as “adverse to the 
farmer's 
interest 
and 
ex- 


lix Rutecki was a guest. 
Next meeting will be at the 
home of Mrs. Harrold of Elk­ 
ton. 


by International 
Silver Co. 


24-PIECE 
SERVICE FOR 6 


BUDGET PRICED DIAMOND “BUYS” 


¡L a d ie s 'D ia m o n d B ridal Duo 


both rings 
$ 0 0 8 8 
for only .............. 
Mm 


choice of 14K. yellow or white gold 


D E C O R A T IV E S C A L E 


R e g . $ 6 .9 5 $5.77 


on his 30th birthday. 
Mrs. Jewell Hall, Jr. enter­ 
tained guests at a baby shower 
for Mrs. William Rist and baby 
daughter, Amy Jo. 
Game prizes were won 
by 
Mrs. Anniece 
Messer, 
Mrs. 
Phyllis Wilson, 
Mrs. 
Lucille, 
a n o t h e r p r jc e depressant 
Crowl, Mrs. Virginia Crow! amr t0 farmers* market price pic- 


nize the fact that there is no 
shortage of grain now or in the 
foreseeable future. It ignores 
sources of grain both at home 
and overseas that would be 
available. In brief, it simply 


Mrs. Pat Wood, with special 
prizes to Mrs. Pat Libb 
and 
Mrs. Gladys Hall. 


ture.” 


. 
Walter Hagen, in 1922 was 
Mr. and Mrs. Howard Bian-|^e fjrsj jj.s golfer to win the 
British Open Tournament. 
chard have returned from 
visit with their daughter, Rose­ 
mary Blanchard at Warren Wil­ 
son College, Asheville, N. C. 


Voting Requirements 
Outlined for Residents 
Although no voting registra­ 
tion is required in Salem, new­ 
comers are entitled to vote if 
they are U. S. citizens and at 
least 18 by Tuesday, and have 
been residents 
of 
Ohio 
six 
months and of the "county and 
precinct for 40 days. 
Those who have moved from 
one county to another within 
Ohio, or from one precinct to 
another in the same county 
within 40 days of the election, 
may vote in the precinct from 
which they moved, the County 
Board of Elections explained to­ 
day. 


SHOP at 
SALEM 
<H) 
OODLINER 


SALEM'S 
INDEPENDENTLY 
OWNED SUPER 
MARKET 
1M9 N. Ellsworth 


50-PIECE SET SERVICE FOR 8 


Regular $12.95 
NOW no77 


Buy Now and Save at Dean's! 


Spanish Trivet Set 
| 


Big Values . . . Low Prices! 
DEAN'S WATCH 


"BUYS" 


Ladies', Men's, Boys' and Girls' 
W ater and Shock-Resist 
SPORT WATCHES 
with matching expansion bands 


values to $12.95, now . . . $088 


:e 
o f s m a r t , 
m o d e r n 


fo r rugged use. 


\ ro 


I', w ill i 


Perfect for 


49 


Ladies' and Men's 
17 Jewel 
Watches 
with matching 
expansion bands. 


2-year guarantee 


your 
$ 1 ^ 8 8 
choke 


7*** 
A ll 3 fo r 
*HkS 


■ M 
N 
M 
M 
ELECT 
Robert 
ZEPPERNICK 
Democrat 
Counca-at-large 


Graduated from Salem 
School in 1960. Attended 
University. Served 5 years 
U.S. Air Force - physical 
examiner for Air Force 
Academy. Attended American 
Institute of Banking School 3 
yrs. Presently employed 1st 
Nat’l. Bank, Salem. President 
of American legion Band 


19'° "1 
Responsfele, Young, Energetic 
_ . . . 
BennBarrett,Chairman 
Pd. Pol. A d v . 
Democratic Central Committee 
~"1L 
T 
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Decorative and useful 
$ 
Colorful Tiles 
Only 


NEW AT 
Dean's 
Jewelers 


E U R E K A 


Powerful 
E U R E K A 


■ 


S E E 


T H R U 
BIRD CAGE 


::x 
UMBRELLAS 


UPRIGHT 


CLEANER 


$ 0 8 8 
Only 
Mm 
Q fa n ta s tic v a l u « ! 
fämmmmmmmmmmmmmm 


Large vinyl umbreMa : 


in t h « la te s t s ty le , a #m 


4 positions 
to adjust for 
carpet 
thickness! 
Adjustable 
3-position 
handle 


All-metal construction 
Just say “Charge It” 
now at Dean’s Jewelers 


-Use Your Credit 


Eureka Princess 
Vacuum Cleaner 
carries its Tools Inside 
in a Lift-out Tray! 
New 1VHP fan jet motor, 
new dual exhaust boost air 
movement for greater 
cleaning power, cleans deep 
and fast. 
EUREKA VACUUM 
CLEANERS 
*39” 


■S A V E NOW on EMERSON ■ 
Black and White Portable TV Sets 
■88^^H 


AS LOW 
AS 


Instant-on picture 


and sound 


priced as 
low as 


Choose iron our large 
selection ot Emerson 
lightweight portable 
TV sett 


v j 
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Halloween Time In Salem 


Salem’s an n u al Hallo ween Mardi Gras is an 
in stitu tio n . 
Few co mmu n ities can lo o k back, in retro sp ect, 
o n so man y y ears o f co n tin u o u s wh o leso me fu n 
an d en tertain men t fo r y o u n g an d o ld, u n der th e 
sp ell o f an Octo ber mo o n an d in tu n e with a 
calen dar wh ich say s it’s gh o st an d go blin time 
again . 
We o we a debt o f gratitu de to members o f 
Ch arles H. Carey Po st, American Legio n , wh ich 
h as sp o n so red th e ev en t fo r th e last 5 0 y ears, 
alway s with an ap p ro p riate assist fro m th e 
Ch amber o f Co mmerce an d retail merch an ts. 
Ch arter members o f th e Legio n recall h o w th ey 
to o k o v er th e co mmu n ity ’s Hallo ween p arade 
an d co stu me ju dgin g wh en th e o ld Daisy so cial 


clu b h ad so few members left, it co u ldn ’t 
ca rry 
o n . 
Th e mu mmers’ p arade in do wn to wn Salem 
th is Satu rday ev en in g will be th e go lden an ­ 
n iv ersary ev en t, acco rdin g to Legio n h isto rian s. 
Man y p aren ts an d gran dp aren ts recall h o w th ey , 
to o , p articip ated in similar ev en ts o f y ears go n e 
by , en jo y in g th e fu n o f do n n in g a co stu me an d 
mask, p aradin g th ro u gh to wn an d co mp etin g 
fo r 
o n e o f th e man y p rizes o ffered. 
Hallo ween v an dalism h as been at a min imu m 
du rin g th ese su p erv ised p ro grams becau se th e 
ev en t itself giv es ch ildren a n o rmal o u tlet 
fo r 
th eir ex u beran ce. 
Ro ger Tu el an d h is Legio n co mmittee deserv e 
a big “ th an k y o u ’’ fo r th eir fin e effo rts. 


Dealing With Intimidation 


Effo rts are u n der way at bo th th e federal an d 
lo cal lev els to in v estigate v io len ce an d in ­ 
timidatio n directed at n o n u n io n min es an d 
min ers an d p riv ate citizen s in co n n ectio n with 
th e Un ited Min e Wo rkers (UMW) strike again st 
th e co al in du stry . 
Th e Carro ll Co u n ty gran d ju ry h as been 
reco n v en ed an d th e Tu scarawas Co u n ty gran d 
ju ry will go in to sessio n th is week. Bo th will be 
p ro bin g a series o f v io len t in ciden ts in v o lv in g 
strikin g min ers. 


SCOPE OF THE P R O G R A M o f in timidatio n 
wh ich h as clo sed n u mero u s n o n u n io n min es in 
So u th ern Oh io h as p ro mp ted Sen . Ro bert Taft 
Jr., R-Oh io , to call fo r a federal gran d ju ry in ­ 
v estigatio n . 
Sen . Taft said h e also will attemp t to h av e th e 
Sen ate labo r su bco mmittee reo p en h earin gs in to 
UMW activ ities. 
A federal p ro be is in o rder, Sen . Taft said, 
becau se “ co u rt o rders h av e n o t been o bey ed an d 


law 
en fo rcemen t 
o fficers 
h av e 
been 
in­ 
timidated.’’ 
Sen . Taft, a member o f th e Sen ate labo r 
su bco mmittee, said p ro p erty destru ctio n an d 
th reats again st p eo p le “ can n o t be p ermitted in a 
free so ciety .” 
Th e camp aign again st n o n u n io n min es 
in 
Carro ll, Tu scarawas an d Harriso n co u n ties, as 
well as th o se in o th er p arts o f th e state, 
rep resen ts o n e o f th e mo st blatan t disp lay s 
o f 
u n io n in timidatio n tactics in recen t y ears. 
Su ch a desp icable attack u p o n in div idu al 
freedo m can n o t be to lerated. 


IF OU R SY ST E Mo f ju st ice do es n o t resp o n d to 
th is ch allen ge o f 
mu s c l e p o wer, th en th e law- 
abidin g citizen s o f th is n atio n in deed are in 
tro u ble. 
Th e mach in ery o f an o rderly so ciety h as 
been 
set in mo tio n to deal with th e in v asio n o f a gro u p 
o f men wh o feel th ey are a law u n to th emselv es. 
Ou tco me o f th is co n fro n tatio n will be 
im­ 
p o rtan t to ev ery citizen . 


Curbing Defense Spending 


As a desirable as a large cu tback in military 
sp en din g is, th e tru th o f th e matter is th at th e 
state o f th e wo rld to day isn ’t co n du civ e to an 
in stan t redu ctio n in defen se sp en din g. 
Th is do es n o t mean th e go al o f redu ced 
military sp en din g sh o u ld be aban do n ed — far 
fro m it. Wh at is called fo r is a realistic 
assessmen t an d determin atio n o f a mu ltifaceted 
ap p ro ach . 
Th ree av en u es are o p en p resen tly to p u rsu it o f 
cu ttin g back military sp en din g. 
First is th e effo rt to wo rk o u t an en d to th e 
arms race with th e So v iet Un io n . Th is is bein g 
attemp ted in th e Salt talks. 
Seco n d is th e camp aign to erase glo bal p o in ts 
o f frictio n to elimin ate th e statio n in g o f tro o p s 
an d main ten an ce o f h u ge facilities aro u n d th e 
wo rld. Wo rld dip lo macy is at wo rk in th is aren a. 
Th e th ird meth o d h as n o t receiv ed as mu ch 
atten tio n as we believ e desirable an d th at is 


u tilizatio n o f efficien cy in dev elo p in g weap o n s 
sy stems an d in p ro du cin g h ardware. 
On e in dicatio n th at so me lesso n s are bein g 
learn ed is to be fo u n d in th e U.S. Nav y ’s n ew 
ap p ro ach to strategic missiles. 
Dev elo p men t is u n der way o f a missile cap able 
o f bein g u sed o n cu rren t su bmarin es bu t easily 
adap table to a n ew ty p e o f su b th at may be bu ilt 
in th e late 1970s o r early ’8 0s. 
Th is mean s it will n o t be n ecessary to ex p en d 
h u ge su ms fo r a n ew ty p e missile an d a n ew 
mo del su bmarin e at th e same time. 
Small as th is item may seem th ere was a time 
wh en th is so rt o f th in kin g was n o t to be fo u n d in 
military circles. 
Un til acco rd is reach ed, a great p o rtio n o f th is 
n atio n ’s wealth is go in g to be fu n n eled in to 
defen se sp en din g. 
Tax p ay ers h av e ev ery righ t to ex p ect th at 
th eir do llars are bein g sp en t as efficien tly 
a s 
p o ssible. 
A Chance to Save Money 


Oh io v o ters will be co n fro n ted by o n ly o n e 
co n stitu tio n al amen dmen t o n th e No v . 2 gen eral 
electio n ballo t. Alth o u gh th e p u rp o se o f th e 
amen dmen t is two fo ld, it is co n siderably less 
co mp licated th an co n stitu tio n al ch an ges are 
gen erally . 
Of p rime imp o rtan ce to Oh io tax p ay ers is th e 
fact th at State Issu e 1 wo u ld sav e th em mo n ey by 
p ermittin g n ewsp ap er p u blicatio n o f p ro p o sed 
co n stitu tio n al ch an ges in itiated by p u blic 
p etitio n in stead o f th e cu rren t meth o d o f mailin g 
a sp ecial n o tice to th e h o mes o f Oh io v o ters. 
Newsp ap er n o tice already is th e req u ired 
meth o d fo r in fo rmin g th e p u blic o f co n stitu tio n al 
ch an ges in itiated by th e Oh io Gen eral Assembly . 
Secretary o f State Ted W. Bro wn , Oh io ’s ch ief 
electio n o fficer, su ggested th e ch an ge to th e 
Gen eral Assembly becau se statewide mailin g 
co u ld co st u p to $25 0,000 at p resen t p o stal rates, 


bu t n ewsp ap er p u blicatio n (o n ce a week fo r fiv e 
weeks p recedin g th e electio n ) wo u ld co st 
abo u t 
$25 ,000. 
We believ e n ewsp ap er p u blicatio n wo u ld 
keep 
th e p u blic adeq u ately in fo rmed abo u t p ro p o sed 
co n stitu tio n al ch an ges an d th e sav in gs co u ld 
be 
p u t to better u se by th e state. 
Th e o th er ch an ge wo u ld elimin ate th e 
p resen t 
req u iremen t o f in clu din g a p erso n ’s ward 
an d 
p recin ct iden tity in sign in g a p etitio n 
req u estin g 
a co n stitu tio n al ch an ge. 
Electio n o fficials say th e ward an d p recin ct 
are n o t n ecessary to iden tify a sign er as a 
registered v o ter an d man y p etitio n ers in v alidate 
th eir sign atu res by n o t kn o win g th eir ward an d 
p recin ct iden tificatio n s. 
We en do rse State Issu e 1 an d u rge an af­ 
firmativ e v o te in th e in terest o f eco n o my 
an d 
simp lificatio n o f a demo cratic p ro cess. 
Cables From Abroad 


Aft 


a 
break in 
o u r two 


By A R T B U C H W A L D 
, 


WASHINGTON - 
“ Mr. 
residen t, I h av e s o m e cables 
wo u ld like to r e a d to y o u . ” 
“ Y e s , 
Mr . 
R o g e r s . Go 
h e a d . ’’ 
Th e 
» cretary 
o f 
:ate st art ed to 
;ad: 
“ B e ca u s e o f 
jcen t actio n s 
iken by y o u r 
o v ern men t, I 
lu st warn y o u 
h at we 
are 
o in g to take 
tro n g 
leasu res th at 
ligh t 
ev en - 
jally lead to 
elatio n s between 
o u n tries.” 
“ Is th at fro m Ko sy gin ?” 
h e 
Presiden t 
asked 
n x io u sly . 
“ No , it’s fro m 
Premier 
'ru deau o f Can ada.” 
“He’s p ro bably 
blu ffin g, 
u t alert o u r SAC co mman d 
n y way .” 


“ HERE'S THE NEXTo ne, 
!r. President. ‘Yo ur per- 
idio us 
a nd 
o utra g eo us 
eha v io r to wa rd o ur co untry 
a s fo rced me to ta ke a ctio n 
rhich 
will ca use 
g ra v e 
o nsequences fo r the entire 
ro rld/ ” 
“ It so unds like a no te fro m 
io rth Vietna m.” 
“ I’m 
a fra id 
no t, 
Mr. 
resident. It ca m e fro m 
U, 
ut Hiro hito didn’t 


mad wh en I saw h im 
in 
Alaska.” 
“ Th is was ju st deliv ered 
th is mo rn in g, Mr. Presiden t. 
‘Th e ru n n in g do gs o f th e 
Un ited 
States 
imp erialism 
will so o n realize th at we will 
n o t be p u sh ed aro u n d an d th at 
we are n o t p ap er tigers wh o 
can be sacrificed o n th e altar 
o f th e American do llar.’ ” 


“ LET 
ME 
THI NK 
WHO 
th at co u ld be fro m,” 
th e 
Presiden t said. “ I kn o w — it’s 
fro m Ch ile.” 
“ Yo u ’re wro n g again , Mr. 
Presiden t. It’s fro m 
Den ­ 
m ark.” 
“ Little D en m ark?” th e 
Presiden t said. “ Bu t th ey ’re 
in NATO.” 
“ I kn o w sir. It su rp rised u s 
to o . Here is an o th er o n e. ‘Th e 
betray al by th e American s, 
th o u gh it did n o t co me as a 
su rp rise, h as n o t go n e u n ­ 
n o ticed in th is p art o f th e 
wo rld. We sh all recip ro cate in 
kin d u n til we h av e y o u o n 
y o u r kn ees beggin g fo r mercy 
an d 
scream in g 
fo r 
fo rgiv en ess.* ” 
“ Th at h as to be Castro ,” 
the Presiden t said. 
Th e secretary o f state 
sh o o k h is h ead. “ It’s fro m 
Ch ian g Kai-sh ek in Taiwan .” 
“ Well, y o u can ’t win th em 
a ll,” th e Presiden t said. 
“ Th is o n e was deliv ered 
v erbally to o u r ambassado r: 
‘Tell y o u r Presiden t th at h is 
recent a ctio ns ca n o n ly be 
interpreted a s a perso na l 


at f r o n t to 40- millio n p eo p le, 
a n d we sh all deman d fu ll 
co mp en satio n fo r an y lo sses 
su ffered by 
h is u n ilateral 
act i o n . ” 


“ T H A T 
HAS 
TO 
B E 
E G Y P T , “ th e Presiden t said. 
“Wo u ld y o u believ e it came 
fro m th e Vatican ?” 
“ Co n n ally said 
th e 
su r­ 
ch arge wo u ld cau se so me 
difficu lties, bu t I didn ’t th in k 
w e’d 
be 
in 
THIS 
m u ch 
tro u ble. Mr. Ro gers, do n ’t 
y o u h av e an y cables with 
go o d n ews in th em?” 
Th e secretary kep t g o ing 
th ro u gh th e flimsies. 
Fin ally h e came up with 
o n e. “ Here y o u are, sir. 
It 
reads: ‘Dear Mr. Presiden t. I 
wish 
y o u 
to 
kn o w 
ho w 
gratefu l 
we 
are 
fo r 
ev ery th in g th e Un ited States 
is do in g an d h o w all o f u s 
here 
co n sider th at y o u 
a re n o t o nly 
a great Presiden t, bu t a bra v e 
o n e, wh o will do 
the rig ht 
th in g, ev en if it’s 
unpo pula r 
an d co u ld h u rt y o u 
po litica lly . 
Yo u r co u rage h as been a n 
in sp iratio n to o u r 
co untry a nd 
we sin cerely ho pe we will be 
frien ds fo r y ea rs, to co me.* ” 


“ THAT' S M O R E LIKEit,” 
th e Presiden t 
smiled. “ I knew 
Prim e M in ister Heath wo uld 
co me th ro u gh .” 
“ Th is 
isn ’t fro m 
Prime 
Min ister Heath , sir. It’s fro m 
Ch o u En -lai. He 
g a v e it to 
Hen ry Kissing er la st Thur­ 
sda y .” 


By J A M E S J. K I L P A TR I C K 
WASHINGTON 
- 
Th e 
Presiden t an n o u n ced h is two 
n o min atio n s fo r th e Su p reme 
Co u rt 
a 
little 
befo re 
8 
Th u rsday 
ev en in g, 
an d 
the 
wi re 
serv ices began 
callin g aro u n d 
Cap ito l 
Hill 
lo o kin g 
fo r 
reactio n . 
Th e 
n o min ees were 
L e w i s 
F . 
P o w e ll 
o f 
Virgin ia 
an d 
William 
Reh n q u ist o f Arizo n a. Ho w 


did th ey strike Em an u el 
Celler? 
Th e o ld New Yo rk liberal, 
dean 
o f th e 
Ho u se 
an d 
ch airman o f its Ju diciary 
Co mmittee, allo wed h imself a 
small sigh . “On th e wh o le, 
go o d.” Bu t Po well h ad been 
described to h im as an arch - 
co n serv ativ e, an d “I wo u ld 
n o t h av e ap p o in ted h im.” 


C E L L E R 
HAS 
B E E N 
misin fo rmed as to Po well— 
th e Virgin ian is a man o f law, 
n o t o f ideo lo gy —bu t h is brief 
co m m en t in v ites ren ewed 
ap p reciatio n o f th e gen iu s o f 
o u r co n stitu tio n al sy stem. “ I 


The Red Carpet 


wo u ld n o t h av e ap p o in ted 
h im.” Of co u rse n o t. Bu t Mr. 
Celler is n o t Presiden t o f th e 
Un ited States. Mo re to th e 
p o in t, n eith er 
is Hu bert 
Hu mp h rey ; an d Mr. Hu m­ 
p h rey wo u ld n o t h av e ap ­ 
p o in ted 
h im 
eith er. 
Bu t 
Rich ard 
Nix o n 
is; 
an d 
Rich ard Nix o n did. 
Th is is o f th e essen ce. 
On 
th e 
do m estic 
side, a 
P resid en t’s 
p o wer 
to 
n o min ate members o f th e 
Su p reme Co u rt is by far h is 
mo st imp o rtan t p o wer. If h e 
ch o o ses wisely —wisely , th at 
is to say , by h is o wn ligh ts— 
an d if h e can get h is n o min ees 
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U.N.'s Friends 


By R A L P H NOVAK 
NEW YORK - (NEA) - 
On e o f th e few th in gs th e 
Un ited Natio n s do esn ’t n av e a 
sh o rtage 
o f, 
o th er 
th an ’ 
p ro blems, is adv ice. 
An d n o w, ju st in time fo r 
th e n ew sessio n , th e 26 -y ear- 
o ld o rp h an o f in tern atio n al 
dip lo macy h as receiv ed so me 
mo re su ggestio n s, th is time 
fro m o n e o f its dearest frien ds 
an d sev erest critics, th e 
Un ited Natio n s Asso ciatio n o f 
th e Un ited States (UNA- 
USA). 
Th e UNA-USA is so meth in g 
like a co mbin atio n fan clu b- 
alu mn i o rgan izatio n try in g to 
h elp a co llege fo o tball team 
th at h as fallen o n h ard times. 
Wh ile th ey can ’t call th e p lay s 
o r th ro w th e p asses th em­ 
selv es, th ey do u su ally h av e 
an idea o f h o w it can be do n e. 
Th e gro u p ’s n ewest list o f 
su ggestio n s co mes fro m a 
p o licy 
p an el 
h eaded 
by 
Nich o las deB. Katzen bach , a 
fo rmer U.S. atto rn ey gen eral 
an d u n dersecretary o f state 
wh o giv es th e adv ice a so ft 
sell. 


“ E V E N 
IF 
T H E S E 
reco mmen datio n s were 
ail 
im p lem en ted, it wo u ldn ’t 
mean in stan t wo rld go v ern ­ 
men t bu t it wo u ld be a mo v e 
in th at directio n ,” h e say s. 
“An d we mu st imp ro v e th e 
U.N., sin ce it h as beco me 
in creasin gly difficu lt fo r all 
co u n tries, in clu din g o u r o wn , 
to reso lv e o u r p ro blem s 
u n ilaterally .” 
. Th e K atzen bach p an el’s 
su ggestio n s 
cen ter 
o n 
gran tin g mo re in dep en den t 
f 
to wer to th e Un ited Natio n s 
tself 
an d 
p ersu adin g 
member co u n tries to mo re 
freq u en tly u se th e wo rld 
bo dy ’s mech an isms to settle 
disp u tes. 
Th e 
m ajo r 
reco m ­ 
men datio n s u rge: 


Formation of a sy stem o f 
sp o n ta n e o u s 
co a litio n s, 
gro u p s 
o f 
U.N. 
n atio n s 
agreein g amo n g th emselv es 
to abide by a decisio n o f th e 
G en eral 
Assembly 
o r 
Secu rity Co u n cil o r an y p arts 
o f th o se bo dies th ey sp ecify , 
o n 
an 
in fo rm al 
basis 
wh en ev er th ey ch o o se. 


Seating 
the 
Peo p le’s 
Rep u blic o f Ch in a (Pekin g) in 
th e Gen eral Assembly an d 
th e su bstitu tio n o f Pekin g fo r 
N atio n alist Ch in a in th e 
Secu rity Co u n cil, bu t with th e 
Natio n alist Ch in ese keep in g 
th eir Assembly seat. 
Th e 
reco mmen datio n s also call 
fo r admissio n o f bo th No rth 
an d So u th Vietn am, No rth 
an d So u th Ko rea an d East 
an d West German y . 


Fo rma tio n o f a U.N. fa ct- 
nnding center to 


o bjectiv e in fo rmatio n 
o n 
in tern atio n al disp u tes, u sin g 
co m p u ters 
an d 
mo dern 
su rv eillan ce tech n iq u es. 


Strengthening 
o f 
th e 
Eco n o mic an d So cial Co u n cil, 
in clu din g giv in g it p o wer to 
take a mo re activ e ro le in 
so lv in g su ch 
p ro blems 
as 
u rban izatio n , 
p o p u latio n 
gro wth , u n emp lo y men t an d 
trade. 
An attack on th e Un ited 
N atio n s’ ch ro n ic fin an cial 
p ro blems, led by a co n certed 
effo rt 
to 
elim in ate 
th e 
lin gerin g debt cau sed by 
refu sal o f so me m em ber 
co u n tries to p ay th eir sh are o f 
p eace-keep in g o p eratio n s in 
th e Middle East an d 
th e 
Co n go , th u s o p en in g u p a n ew 
slate. 


Institution of a 10-member 
Co u n cil o f Scien tific Adv isers 
to gu ide th e Un ited Natio n s o n 
su ch matters 
as 
th e 
en ­ 
v iro n men t, o u ter sp ace an d 
climate co n tro l. 


Nobody is gu aran teein g 
th at th e U.N. member n atio n s 
will 
p o u n ce 
u p o n 
th e 
reco m m en datio n s 
y ellin g 
“ Eu reka,” o r th at th ey wo u ld 
be fo o lp ro o f ev en if th ey are 
accep ted. 
Th e co alitio n idea 
h as 
su p p o rt 
in fo rmally 
fro m 
man y in div idu al delegates, 
Katzen bach say s, bu t fh at 
do esn ’t mean th o se delegates’, 
go v ern m en ts wo u ld back 
th em u p o n an y sign ifican t 
issu e. 
An d 
th e 
UNA-USA 
co n cedes th at it is u n likely 


th e co alitio n p ro cedu re wo u ld 
be u sefu l in an y majo r crisis. 
(“ An y bo dy wh o th in ks th e 
Un ited Natio n s can reso lv e 
m a j o r differen ces between 
th e So v iet Un io n an d th e 
Un ited States is talkin g abo u t 
a day th at h as n o t y et arriv ed 
in 
wo rld 
p o litics,” Kat­ 
zen bach say s.) 


T H E 
P A N E L 
R E P O R T 
admits th at th e admissio n o f 
Pekin g 
to 
th e 
Secu rity 
Co u n cil “ may in tro du ce an 
imp edimen t, p o ssibly 
tem­ 
p o rary , 
to 
th e 
fu rth er 
dev elo p men t o f th e Secu rity 
Co u n cil’s p rimary ro le 
in 
p o litical an d secu rity issu es.” 
Wh ich 
m ean s 
th at 
th e 
Ch in ese ju st may tu rn th in gs 
in to a sh ambles fo r awh ile. 
No r h as th ere been an y 
tan gible 
p ro o f 
th at 
th e' 
n atio n s o f th e wo rld, th e 
Un ited. States in clu ded, are 
in terested in giv in g u p th e. 
in creased 
p o wers 
th e 
su ggestio n s en tail, th o u gh 
Katzen bach co n ten ds th o se, 
p o wers are n o t great an d th at 
th e dem an ds o f in tern al 
p o litics, 
wh ich 
req u ire 
so lu tio n s to in tern atio n al 
p ro blems, will fo rce m an y 
co u n tries to wo rk with th e 
Un ited 
Natio n s 
mach in ery 
wh eth er th ey wan t to o r n o t. 
Bu t, Katzen bach argu es, 
th ere isn ’t all th at mu ch to 
lo se. 
“ Th e Un ited Natio n s h as 
already lo st a lo t o f im- 
S 
o rtan ce in th e last decade,” 
e say s. “ If we do n ’t do 
so meth in g abo u t it, it will ju st 
get less an d less relev an t” 


co n firmed, a Presiden t can 
leav e h is 
o wn 
len gth en ed 
sh ado w o n th e law. “We liv e 
u n der a Co n stitu tio n ,” said 
Hu gh es in th e famo u s lin e, 
“ bu t th e Co n stitu tio n is wh at 
th e 
ju dges 
say 
it 
is.” 
Precisely . An d h o w do we get 
o u r ju dges? We get th em by 
p residen tial n o min atio n . 
It is cu rio u s th at so man y 
p erso n s in p u blic life ap p ear 
to be disco v erin g th is tru th so 
belatedly . Two facto rs may 
acco u n t fo r th e su dden bu zz o f 
liberal 
alarm 
an d 
co n ­ 
serv ativ e deligh t. Th e first is 
Mr. Nix o n ’s can do r—o n e 
migh t wish , in th is in stan ce, 
th at th e Presiden t h ad n o t 
been q u ite so can did. Th e 
seco n d is recen t h isto ry . Mr. 
N i x o n ’ s 
i m m e d i a t e 
p redecesso rs — Tru m an , 
Eisen h o wer, Ken n edy an d 
Jo h n so n — h ad th e same 
p o wer, bu t th ey seemed n ev er 
to kn o w wh at to do with it. 
No n e o f th em was a lawy er. It 
makes a differen ce. 


T RUMAN 
T H O U G H T OF 
h o n o rin g h is p als. Heav en 
alo n e 
kn o ws 
wh at 
Eisen h o wer th o u gh t. Ken ­ 
n edy an d Jo h n so n h ad two 
ch an ces each , an d th ey u sed 
th em alike: Each tap p ed an 
o ld frien d, an d each p aid a 
p o litical debt—Wh ite an d 
Go ldberg, Fo rtas an d Mar­ 
sh all. Nix o n is th u s th e first 
Presiden t sin ce Ro o sev elt to 
ex ercise h is ap p o in tiv e p o wer 
fu lly , 
kn o win gly , 
an d 
deliberately , 
in 
th e 
ackn o wledged 
h o p e 
o f 
ach iev in g p articu lar en ds at 
law. 
If su ch a p o wer were ab­ 
so lu te, o u r sy stem wo u ld fail. 
Th e ju dicial bran ch gradu ally 
wo u ld fill u p with ru bber 
stamp s an d o bedien t h acks. 
Bu t th e p o wer is n o t abso lu te. 
It is ch ecked first by th e 
Sen ate’s p o wer to with h o ld its 
co n sen t, an d seco n d by th e 
dev ice o f life ten u re. Th e 
p o wer is ch ecked also by 
p u blic o p in io n an d by p o litical 
p ressu re. 
Wh en all th e ch ecks an d 
balan ces wo rk p erfectly , we 
get to th e p o in t we h av e 
reach ed ju st n o w. Po well an d 
Reh n q u ist are su p erlativ ely 
q u alified fo r serv ice o n th e 
Co u rt. I h av e kn o wn Po well 
fo r 30 y ears as a great lawy er 
an d a go o d citizen ; h e is th e 
best Virgin ia h as to o ffer, an d 
by th e rep eated p ro fessio n al 
ju dgmen t o f h is co lleagu es, 
p erh ap s th e best th e bar h as 
to 
o ffer. 
Reh n q u ist 
is 
p o ssessed o f a fo rmidable 
in tellect; h e is as p ro fo u n d a 
stu den t o f th e Co n stitu tio n as 
an y Sam Erv in o r Abe Fo r­ 
tas, an d h e is o n ly 47. He will 
gro w. 


N I X O N ' S 
O W N 
J U D G M E N T i s th at h is two 
n o min ees sh are h is ju dicial 
p h ilo so p h y . “ I wo u ld imagin e 
th at it may be ch arged th at 
th ey are co n serv ativ es.” Bu t 
su rely it is Mr. Nix o n ’s righ t 
deliberately to ch o o se co n ­ 
serv ativ es, ju st as it was 
Ro o sev elt’s righ t deliberately 
to n ame liberals. Th is is th e 
way th e sy stem is su p p o sed to 
wo rk. Mr. Hu mp h rey wo u ld 
n o t h av e n amed Po well an d 
Reh n q u ist—o r Bu rger o r 
Blackmu n eith er. Bu t Mr. 
Hu mp h rey didn ’t win . Wait 
till n ex t time. 
Th e Presiden t h as acted 
resp o n sibly in ev ery sen se o f 
th e wo rd. On e dev o u tly h o p es 
th e Sen ate will resp o n d in 
kin d. 


Tho ug hts 


“We mu st wo rk th e wo rks 
o f Him wh o sen t me, wh ile it 
is day ; n igh t co mes, wh en n o 
o n e can wo rk.”—Jo h n 9:4. 


Fin d y o u r p lace an d h o ld it; 
fin d y o u r wo rk an d do it. An d 
p u t ev ery th in g y o u ’v e go t in to 
it.—Edward Bo k, American 
p h ilan th ro p ist. 


Today in H/sto ry | 


I was just thinking— dinosaurs were vegetarians, and 
look what happened to them!" 


ONE 
YEAR 
AGO 
- 
Th o mas Allen Hu tso n , so n o f 
Mr. an d Mrs. Th o mas Hu tso n 
o f 996 Pro sp ect St., will leav e 
so o n fo r th e Peace Co rp s. He 
will rep o rt to 
th e 
Virgin 
Islan ds fo r train in g, th en go 
to Sierra, Peru , fo r two y ears. 


10 YEARS A G O .- William 
H. Weir, wallp ap er an d p ain t 
sto re 
p ro p rieto r 
wh o se 
h o bbies are lectu rin g 
an d 
actin g, is bein g credited as 
o n e 
o f 
th e 
stars 
o f 
th e 
Yo u n gsto wn Play ers’ cu rren t 
E 
ro du ctio n , “ Ro ar Like 
a 
>o v e.” 


25 YEARS AGO — Salem 
Bo ard o f Edu catio n 
h as 
K 
ro p o sed additio n s to Reilly . 
IcKin ley , Fo u rth Street an d 
Pro sp ect sch o o ls to take care 
o f risin g en ro llmen ts. 
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Television Review 


Wednesday Columbo' 
Among Best of Series 


By CYNTHIA LOWRY 
AP Television Writer 
NEW 
YORK 
(AP) 
- 
It 
seems fairly certain now that 
the biggest hit among this sea­ 
son’s 
new 
series 
is 
NBC’s 
“ Mystery Movie,” with the seg­ 
ment starring Peter Falk com­ 
ing on particularly strong. 
Between Falk’s scrubby, ci­ 
gar-chomping detective and E d­ 
die Albert playing a sleek, ele­ 
gant heavy, Wednesday night’s 
“Columbo” episode was one of 
the best shows in the series to 
date. 
Once the viewer gets accus­ 
tomed to the menacing person­ 
ality and untidy appearance of 
Lt. Columbo—Falk isn’t exactly 
a romantic hero—the format of 
the show works well. The view­ 
er is a witness to the crime at 
the opening of the 90-minute 


Gilligan Visits 
Northeast Ohio 
Communities 
COLUMBUS. Ohio (AP) 
- 
Gov. John Gilligan was sched­ 
uled to go to northeastern Ohio 
today for a mixture of official 
business and politics. 
He was to dedicate a freeway 
bridge 
in 
Youngstown 
this 
morning, then meet with Demo­ 
cratic candidates at a luncheon. 
Following dedication of the 
Warren General Hospital later 
in the day, Gilligan was to at­ 
tend 
the 
Trumbull 
County 
Democratic annual dinner in 
Girard. 
Gilligan’s Friday program in­ 
cludes participation in ceremo­ 
nies to open a section of free­ 
way in Columbus and an ad­ 
dress before a statewide Re­ 
sources 
Development 
Confer­ 
ence at Ohio State University. 
He will address a luncheon of 
the Cincinnati Bar Association 
and return to Columbus Friday 
evening. 
Gilligan was in Portsmouth 
Wednesday night to speak at a 
dinner honoring state Rep. Ver­ 
nal Riffe. 


program and follows along as 
the clever policeman puts to­ 
gether the pieces of his case. 
The killing tiiis time was of a 
corrupt colonei by a retired 
Marine 
general—Albert-^who 
was involved in shady deals 
and feared exposure. The shoot­ 
ing was seen from a distance 
by a young divorcee. 
The 
most 
interesting 
part 
was watching the cool military 
man put into operation a plan 
to cover his crime. He courted 
the girl and attempted to pull 
rank on the police. 
Albert, after all those bucolic 
years in “Green Acres,” had a 
nice change of pace as the ar­ 
rogant, wily war hero. 
With its weekly rotation of 
t h r e e 
s h o w s—“Columbo” , 
“McCloud” and “McMillan and 
Wife”—the series averages out 
as pretty satisfactory escapist 
entertainment, usually m o r e 
concerned with 
puzzles than 
blood and guts. 


Ohio Temperatures 
Will Remain Mild 
COLUMBUS, 
Ohio (AP) - 
Following is the Ohio weather 
summary 
from 
the National 
Weather Service: 
A sprawling low pressure sys­ 
tem 
centered 
southwest 
of 
Jam es Bay in Canada is pulling 
colder air south into the Mid­ 
west. 
The cold air is turning warm­ 
er as 
it reaches the 
lower 
Great Lakes and Ohio Valley. 
Lower temperatures are fore­ 
cast through Friday, but they 
will still be mild for the season. 


CBS, which had concept and 
script problems with its new 
“Funny Face” during the sum­ 
mer, now is confronted with a 
problem potentially more diffi­ 
cult to handle. Star Sandy Dun­ 
can is hospitalized for exam ­ 
ination and may require eye 
surgery. 
Since the series was late in 
starting production, only seven 
episodes 
are 
available 
for 
broadcast. In the event Miss 
Duncan does require surgery 
and a period of convalescense, 
the series and the network will 
be in a bind. 
When 
Dorothy Malone was 
stricken during production 
of 
“ Peyton 
Place” several 
sea­ 
sons back, her role was so vital 
to the story that the producers 
brought in Lola Albright as a 
substitute 
and 
frankly 
an­ 
nounced before each show that 
Miss Albright was playing the 
part of Constance MacKenzie 
until Miss Malone was able to 
return. 
“Funny Face,” however, is 
built 
completely 
around 
the 
character of Sandy Duncan; a 
substitute would be 
hard 
to 
take. 


House Votes 
On Strip Mine 
Bill Today 


COLUMBUS, Ohio 
(AP) 
- 
Omnibus strip mine legislation 
forged in the House Environ­ 
ment and Natural Resources 
Committee 
over 
a six-month 
period is set for a floor vote in 
the lower chamber today, with 
passage nearly assured. 
The measure, sponsored by 
Rep. 
Sam Speck, (R-29 New 
Concord, was amended some 
500 times during its stay in 
committee. 
It would: 
— Require strip mine oper­ 
ations to file with the Division 
of Forestry and Reclamation a 
plan specifying the type of min­ 
ing to be undertaken, reclam a­ 
tion plans, and a work time­ 
table. The plan must be ap­ 
proved by the division’s chief 
before mining'm ay begin. 
—•Raise 
surety 
bond 
min- 
imums to $5,000 and set per- 
acre bonds at $1,000 each to in­ 
sure proper reclamation. 
—Establish stiff new stand­ 
ards 
for 
the 
grading 
spoil 
banks and high walls so the 
original contour of the land is 
restored, and require that recl­ 
amation 
begin 
within 
six 
months after a stripmine proj­ 
ect has started. 
In significant legislative ac­ 
tion Wednesday: 
— T h e House approved by 
unanimous vote legislation set­ 
ting tight 
state control over 
drug addict treatm ent and re­ 
habilitation 
centers 
in 
Ohio, 
permitting only licensed prac 
titioners to dispense the arti­ 
ficial narcotic, methadone, to 
incurable addicts, and including 
in state law new penalty provi 
sions for a series of drug-re­ 


lated 
offenses. 
The 
measure 
moves to the Senate. 
—The 
Senate 
Urban 
and 
Highway Affairs Committee fa­ 
vorably reported out a bill to 
require welfare 
recipients to 
work in order to qualify for 
continuing 
public 
assistance. 
The measure goes now to the 
Senate Rules Committee for as­ 
signment to the legislative ca­ 
lendar for a floor vote. It has 
already cleared the House. 


Southern Local Residents 
To Vote on 3 School Levies 


Enrollment Drops 
At Youngstown U. 
YOUNGSTOWN, 
Ohio 
(AP) 
— Youngstown State University 
officials say enrollment for the 
fall quarter is 14,588, a three 
per 
cent 
decline 
from 
last 
year’s enrollment of 15,030. 
Graduate 
school 
enrollment 
decreased 12 per cent from 795 
to 890 and technical and com­ 
munity colleges enrollment in­ 
creased 30 per cent from 2,153 
to 2,801. 


DIES IN SOUHT VIET 
WASHINGTON 
(A P)-A rm y 
Capt. Anthony P. Quint, son of 
Mr. and Mrs. John F. Quint Sr. 
of Columbus. Ohio, has died in 
Southeast Asia of a cause other 
than battle wounds, the Defense 
Department reported Wednes­ 
day. 
, 


SALINEVILLE — Voters 
in 
the Southern Local School Dis­ 
trict will be asked Tuesday to 
approve a $220,000 bond issue 
for construction of an addition 
to the high school and to renew 
two operating levies. 
If approved, the bond issue 
would require 1.32 mills to re­ 
tire. 
Supt. Ttiomas M. Leek said 
passage of the bond issue would 
result in an increase of just 
$1.60 a year for a home valued 
at $20,000. 
“The $1.60 increase m ay be 
difficult to believe, and it’s also 
difficult to explain,” Leek said. 
Here’s his explanation: 
When voters approved a bond 
issue 
to 
construct 
the 
high 
school, the state provided $404,- 
000, with the only requirement 
being that the district repay 0.5 
of a mill each 
year for 22 
years, when the state would can­ 
cel the debt. 
The rate was to remain at 
0.5 of a mill as long as Southern 
Local’s 
bonded 
indebtedness 
(the amount owed on buildings) 
remained at least four mills. 
If the bonded millage dropped j 


below four mills, Southern Lo­ 
cal would have to pay back the 
difference 
between 
the 
bona 
millage and four mills. At the 
end of this year Southern Lo­ 
cal’s bonded millage 
will 
be 
2.9 mills, resulting in the state s 
taking 1.6 mills instead of 0.5 
of a mill, Leek concluded. 
Terming renewal of the levies 
for 4.4 and 4.5 mills as “criti­ 
cal,” Leek said, “The education­ 
al future of boys and girls in 
the 
district 
will 
be 
decided 
Tuesday.” 
Although the renewal would 
not result in increased taxes, 
rejection would mean the tax 
rate in the district would drop 
below the proposed 20 mills re­ 
quired by the state and result 
in the loss of state subsidies. 
Voters also 
will 
select two 
members of the Board of Edu­ 
cation from a field of four can­ 
didates. 
They 
are 
incumbent 
Dominic Sabatino 
of Summit- 
ville, Sarah Jane Crist of RD 
1, Howard E. Adams of 87 E. 
Main St. and Jam es M. Hig­ 
gins of 606 Jefferson St. 
The other incumbent is Fred 
Johnson of Summitville, who did 
not seek re-eiection. 


7 GIs Killed Last 


Week In Vietnam 


SAIGON 
(AP) - The U. S 
Command 
announced 
today 
that 
seven 
Americans 
were 
killed in combat in Vietnam 
last week, the third week in 
succession that less than 10 
were killed. 
The level is the lowest in six 
years. 
The command’s weekly casu- 
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alty summary also reported 84 
U.S. servicemen were wounded 
last week, equaling the wound­ 
ed figure for the previous week. 
The 
seven 
combat 
deaths 
compared with five in the pre­ 
vious week and eight the week 
before that. 


President A n d r e w Jackson 
was taught to read and write 
by his wife, at 19 years of age. 


I I : 


Gust 
(Gus) 
CHRISTOFARIS 
For 
Perry Township 
Trustee 
Equal Representation 
For All 


Pd. Pol. Adv. 


Market Report 


Canfield Livestock 
Hogs, receipts, 157 hd; 160 to 
190 lbs, 15.00 to 20.00; No. Is, 
190 to 230 lbs, 20.00 to 20.50; No. 
2s & 3s, 190 to 230 lbs, 19.50 to 
20.00; 230 to 250 lbs, 19.00 to 
19.75; 250 to 300 lbs, 18.00 to 
19.00; sows, 14.00 to 17.00. 
Calves, receipts, 50 hd; choice 
50.00 to 56.00; good, 42.00 to 
50.00; med, 34.00 to 42.00; com, 
25.00 to 34.00. 
Cattle, receipts, 100 hd; steers 
choice, 31.00 to 33.00; 
good, 
29.00 to 31.00; 
med, 27.00 to 
29.00; com, 25.00 to 27.00. 
Heifers, choice, 30.00 t6 31.50; 
good, 28.00 to 30.00; med, 25.00 
to 28.00; com, 23.00 to 25.00. 
Cows, 
commercial, 21.00 to 
24.00; utility, 19.00 to 21.00; can- 
ners & cutters, 17.00 to 19.00. 
Bulls, 
commercial, 26.00 to 
28.00; utility, 22.00 to 26.00. 
Sheep, receipts, 156 hd; lambs 
choice. 
28.00 to 30.00; 
good, 
26.00 to 28.00; med, 24.00 to 
26.00; com, 22.00 to 24.00. 


BELL 
Heating 


on 


LISBON ROAD 


10 YEAR 
WARRANTY 


j 
Plumbing 


■j Six Miles So. of 
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Open 9 to 5 Mon. thru Fri. Phone 337-7934 
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R UST 
R E S IS T A N T 


N O N 
C l O O 
S T A I N L E S S 
STEEL PILOT 
e 
100 SAFETY 


A U T O M A T I C 
C O N T R O L S 


EXTRA THICK 
F I B E R G L A S 
IN SULATIO N 


M f I N S L O W E R 
O P E R A T I O N 
C O S T 
e 
LUSTROUS IAKE0 
INAMEL FINISH 
• 


E X T R A - N E A V Y 
C O P P E R 
I H R I N C 
STEEL TANK 


W I T H 
M A G N E S I U M f 
ANODE R00 
TO! 
E X T R A 
PROTECTION 
See Them 
| 


In Our Showroom J 


Facts to Remember 
on Election Day 


Mayor DEAN B. CRANMER will always “speak up" in 
Council meetings to protect the public interest. 


Mayor DEAN B. CRANMER has always wanted to put city 
improvements on a "pay as you go" basis. Tax money paid by 
ever» wage earner should be spent wisely by Council. There is 
ABSOLUTELY NO REASON for the city to pay interest on a 
LARGE sum of money, A HALF MILLION dollars, 
CURRENTLY. WHO KNOWS HOW MUCH IN THE FUTURE. 


Mayor DEAN B. CRANMER will NEVER get "TOO 
Ti r e d " of protecting "the people" who pay the taxes. Call It 
"bickering" if you must. 


Mavor DEAN B. CRANMER Is more than just a "rubber 
stamp" mayor. HE'S a PROVEN, EXPERIENCED mayor. 


Keep good government in the mayor's office. 


1 
Vote for DEAN >. CRANMER Dowocrut. 


Ben B s r r e t t , ^»¡nnan. Central Democrat Committee 
Pd. Pol Adv. 


\ 


IGGEST BLOWOU 
IN OUR HISTORY! 


We Have No Cake or Ice Cream — 


But We Do Have Goodies 


Throughout the Store for You! 


Re-Elect 
JOHN E. iM) 
RANCE 


Councilman 
At Large 


10 Years Experience 
on Council 


"Your Support 
Appreciated" 


Paid Political Adv. 
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2-PC. 
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HOME FURNITURE STORES FIRST 
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LIVING ROOM 
Gala Value Party STARTS TOMORROW! 
Find huge savings in all departments. 
Be early, the fun begins at 9 a.m. 


I^rge 90” Sofe and Chair to 
match. Foam - choice of heavy 
tweed covers. 2 pc. 


$ 
] 7 
9 
0 
0 


Heavy vinyl biscuit tufted .91” 
Sofa, foam cushioned. Matching 
Chair and Love Seat available. 


BEDROOM 
BEDDING 


Modem Swirl Walnut, Double 
Dresser, Chest and Bookcase 
Bed. 


Regular $40 full size Mattress 
and Box Springs. Close-out. 


*13800 
*28 
0 0 


*159°° 


Regular $359, 92” T-cushion 
Sofa and Chair. Assorted colors 
in heavy nylon and foam. 


*269“ 


Colonial Oak finish Double 
Dresser, Chest, and choice of 
Upholstered Headboard. 


Regular $69 Sealy quilted firm 
M attress or Box Spring, single 
or full size. 
*14900 
$ 4 9 0 0 


Regular $319, 92” Flare Arm 
Sofa and C hair. Two-toned 
figure and tweed. 


Choice of White, Oak or Maple 
Formica top Dresser, Chest and 
Bed. from 


Regular $119 gold Herculon 
floor sample Sofa Bed, sleeps 
two. Closeout. 


*22900 
*19400 
*8900 
v O * * l 7 * o > ^ 


89” Sofa and Matching Chair, 
two-toned green and gold plaid 
and tweed. 2 pc. 


Save $90. Spanish 66” Door 
Triple Dresser, Door Chest and 
choice of headboards, plus Nite 
Table. 


Rollaway Beds complete with 
Innerspring M attress. Assorted 
sizes. From 


*259 
00 
*279“ 
*36” 


I 
, « « » 0 ' 
« » o 


1 


« it* 
VfOtfL 


Regular $399, Rowe colonial 78” 
High Back Sofa and Chair in 
heavy gold cover, fokm cushion. 


R egular $319 B assett 3-pc. 
Modern 60” Triple Dresser, 
Chest and choice of standard of 
queen size Bed. 


Regular $279 Bed Davenport, 
heavy 
cover. 
Loose 
seat 
cushions make full size Bed. 
to STOCK 


*319“ 


Open 
Monday 
and 


Friday 


Til 9 p.m. 


*249°° 
*195“ 


ROME 


In in i III 1C S t I n r 
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' 
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The Finest Bank 


Financing Available 


Keith Hess, 


Owner 
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Congressmen Ask Cut In Funds 


U.S. Defeat on Taiwan's Ouster 
From U.N. Has Unusual Impact 


By MAX HARRELSON 
Associated Press Writer 
UNITED 
NATIONS, 
N.Y. 
(AP) — The U.S. failure to pre­ 
vent the expulsion of Nation­ 
alist China from the United Na­ 
tions had an unusual impact be­ 
cause the United States has 
usually been on the winning 
side in U.N. confrontations. 
Although Washington’s built- 
in majority no longer exists be­ 
cause of the flood of new Asian 
and 
African 
members, 
the 
United 
States 
has 
usually 
Wound up with the winners on 
most issues except colonialism 
Most of its other defeats have 
been on comparatively minor 
issues. 
The U.S. record is far better 
than that of the Soviet Union. 
Moscow has been condemned 
for such acts as the military in 


tervention in Hungary, and the 
Soviet Union is more often than 
not on the losing side of U.N. 
votes. Britain ¿nd France have 
lost some major battles, too. In 
the Suez crisis of 1956 they had 
to resort to the veto to prevent 
condemnation by the Security 
Council. 
The United States suffered a 
significant defeat after the 1967 
Arab-Israeli war when it cam­ 
paigned strenuously for a reso 
lution on troop withdrawals ac 
ceptable to Israel. Both this 
and 
a 
rival 
Arab 
proposa' 
failed to win the required two- 
thirds majority, and the emer­ 
gency session of the General 
Assembly ended without action. 


By AGNES DUKE 
Mrs. Olive Dickey hosted the 
Women’s Christian Temperance 
Union recently with Mrs. Ruth 
Cope as program leader. The 
subject was “ Reach out to oth- 
¡ers.” 
Mrs. Jacqueline Eells was in 
charge of devotions, 
ity Council's agenda 
bv th e i 
Richard Smith will host 
minimum nine votes. He de- 
NH 
mben ” eetm«; WH 
cided not to press for a debate j ,^s J 
e>ls wl" be ■” charge of 
because it was apparent he 
,,, pro^iianV 
, 
could not win any sort o; on-1. ^ 
C,ar* 
G 
r 
0 
^ 
l 
center: 
dorsement for American inter-: 
,eb r,!nf mw rs 
’ e Signal 
vention 
Clvlc Club- Mrs- Byron Angle- 
T , 
. 
ITC , 
u „ ~<lmeyer will entertain the club 
Later, when U.S. bombing ot I Thursdav 
North Vietnam was at its peak,| 
the 
American 
representatives 
were subjected to a barrage of 
criticism. Secretary-General rJ 
Thant once remarked 
that if 
anyone presented a resolution 
calling for a bombing halt, tne 
assembly would certainly adop* 
it. But nobody did. 
The 
one 
time 
the 
United 
States resorted to the veto in 
the Security Council, the issus 


East Fairfield News 


By LOIS LOWER 
Fairfield Friendly Neighbors 
Home Extension Group enter­ 
tained New Waterford Bank em­ 
ployes recently at the Buckeye 


Room in appreciation for the 
use of the room for their meet­ 
ings. A coverdish dinner was 
held. 
Mr. and Mrs. Donald Tedrick 


of Cambridge were guests of 
the Rev. and Mrs. James Mc­ 
Connell. Mrs. McConnell is the 
sister of Mr. Tedrick. 
The Rev. Mr. McConnell at­ 
tended a retreat for ministers 
of the Youngstown district at 
Camp Asbury, Hiram 
The UMYF attended a clus­ 


ter meeting at the Rogers Unit­ 


ed Methodist Church recently. 


James Crook of Grosse He, 


Mich., and Ruth Bolsinger of 
Leavittsburg, 
were 
weekend 
guests of their mother, Mrs. 
Martha Crook. 


Shortly after Arthur J. Gold- ^aVnot a ma^r one. The veto 
berg became chief U.S. dee killed a resolution calling for 


Sppfir an embarS° on communications 
the Vietnam war on the Secur- „.UU 


Town and Country Club met| 
at the home of Mrs. Lloyd Nev-j 
ille with a coverdish lunch at 
noon. Game prizes were won by j 
Mrs. Ralph Moore, Mrs. Lester j 
W’isler and Mrs. Evan Lewis. 
The “ 500” Club met at thej 
home of Mrs. Lloyd 
Neville j 
when prizes were awarded to! 
Mrs. George Reeder, Mrs. Wil­ 
liam Doll, and Mrs. 
Richard | 
Neville. Mrs. Neville will enter-! 
tain for the next meeting. 


Retired Persons Set 
CAB Unit Really Goes 
To Bat for Consumer 


with persons inside Rhodesia 
. 
including 
some 
Americans|Colurnbiono Meeting 
there. 
The American Association of 


WASHINGTON (AP) - For 
the 455th time this year, the 
gray-haired man on the tele­ 
phone was outraged. In this in­ 
stance an old couple had been 
cheated and the company re- 


E. Fairfield 
Church Sets 
7 Programs 


EAST FA IRFIELD - Special 
services will be held at the 
United Methodist Church Nov. 1 
to 7 each evening at 7:30, with 
the Rev. John Bartholomew, 
pastor of the Zion Hill Church 
of the Brethren, as guest speak­ 
er. 
Music presentations have been 
planned for each service, and 
various groups will be recogniz­ 
ed during the week. 
Monday is designated as Boy 
Scouts and men’s night; Tues­ 
day, neighbor night; Wednes­ 
day, youth night; 
Thursday, 
Sunday School night; Friday, 
visitors night; Saturday, Wom­ 
en’s Society of Christian Serv­ 
ice; and Sunday, family night. 
The Rev. James McConnell is 
pastor. 
Newly-organized Intermediate 
UMYF elected officers at a re­ 
cent meeting at the home of 
Mr and Mrs. Charles Crook, 
counselors. 
Named president was David 
Crook; 
vice-president, Eileen 
Zeitler; secretary, Bob Smith; 
treasurer, Nina Crook: recrea- plaints from consumers 
who 
tion. Jess Adams; and librari- had been bumped off flights al- 
an, Dale Zeitler. 
though they had been told their 
A wiener roast was held dur- reservations were confirmed, 
ing the social hour. 
CAB regulations require that 
Scheduled for Tuesdav at the airlines furnish passengers with 
United Methodist Church is the written statements 
explaining 
Warren District meeting of the that they are entitled to com- 
World Gospel Mission Praver pensation up to $200 if they are 
Band 
bumped off flights and are not 
Sessions will begin at 10 a.m. given alternate airline trans- 
and 1:30 p.m., with 
a 
sack portation to their destination 
lunch at noon 
Carol Wonch, within two hours of their origi- 
missionarv in Mexico, will be nal schedule, 
speaker * 
Yohe's office sent the com- 
Mrs. Rav Hunter of Warren plaints to the Bureau of En- 
is president 
forcement 
which 
found 
that 
Friendly Circle will meet at only two airlines were provid- 
the home of Mrs. Alva Cope 'n8 consumers with proper v 
Wednesday 
with Mrs. John w^ ten statements. 
Hawkins and Martha Crook as 
The airlines were ordered to 
co-hostesses. 
comply immediately with the 
Louise Webber will lead de- regulations, and Yohe said all 
votions, and Bertha Crothers of them are now doing so. 
will present the program 
u r?n» 
Loyal Workers Class held a h* C* B s £™sumer Affairs 0f‘ 
family dinner in the church din- flc^ bas 
ing room after Sunday services, plaints- Yohe said it had gotten 
attended by 27 persons. Circle adjustments for consumers m 
of Faith met with Mrs. Grace ne,?Jjy ^ cases. 
McConnell in charge of dev<K 
“ *<* aI1 thf complaints are 
tions and the program. 
w I?’ Jt f j8? 
i3?* many, can 
Twenty-two members of the be hand led by a letter or phone 
local WSCS were guests of the ^aP explaining the regulations. 
New Waterford group when Mrs. ®f course, I m sure there are 
John Wolford led devotions. Mr. !many who feel we haven t done 
and Mrs Niland Herbkirshman an adequate job. 
entertained with a program 
A 
^1S ^ e?’ however bulge with 
letters of appreciation. 
You 
and yours will be remembered 
in our daily prayers,” wrote 
the old couple who had been 
cheated of $1,017. 
The couple had booked pas 


sponsible was hiding behind a 
technicality. 
‘All right,” the company offi­ 
cial said finally,” we’ll pay 
them back $1,000.” 
‘It’s a matter of $1,017,” in­ 
sisted the gray-haired man. 
‘You’d hold us up for $17?” 
‘Damn right.” 
The 
old 
couple 
collected, 
thanks to Jack Yohe, director 
of the Civil Aeronautics Board’s 
Office of Consumer Affairs, and 
his staff of six analysts, four 
typists, two clerks. 
Lacking any statutory power 
to adjudicate claims or award 
damages, the office has used 
what Yohe terms ‘moral sua­ 
sion” to win refunds and penal­ 
ty 
payments 
totaling 
almost 
$100,000 for consumers in the 
last six months. 
Moral suasion in many cases 
translates 
into 
discreet 
arm 
twisting. 
Organized by CAB Cchairman 
Secor D. Browne Jr. last De­ 
cember as the first regulatory 
consumer affairs office in the 
federal burearucarcy, the Yohe 
staff works closely with the 
agency’s Bureau of Enforce­ 
ment. 
‘If we see a trend in the way 
a carrier or travel agency is 
handling 
problems, 
such 
as 
oversales or baggage losses, we 
send our studies to the Bureau 
of Enforcement and they take 
the file and begin a field inves­ 
tigation,” Yohe said in an inter­ 
view. 
For example, Yohe’s office 
received 
hundreds 
of 
com- 


Previous U.S. defeats caused 
little 
adverse reaction 
either 
from the American public or 
Congress. The demands now of 
some members of Congress to 
cut U.S. financial contributions 
to the world organization in 
troduce a new element. 
How have other countries re­ 
acted in the face of U.N. re­ 
buffs? 
The Soviet Union has refused 
cn several occasions to pay 


Retired Persons will hold its! 
monthly meeting Tuesday at j 
Grace United Church of Christ | 
in 
Columbiana, 
beginning 
at| 
1:30 p.m. 
R. Dale Miller of Lisbon, pres- j 
ident, will be in charge of thej 
business, and a program will j 
follow. 
Any retired person is invited 
to attend. 


NICKNAME NEWS 
special assessments for U.N. j 
Baltimore Colt running back 
activities it opposed, contendingP)on Nottingham has already 
they were illegal because they 
* 
n.Mr«*™ 
‘r*ih_ 


accent 


did not have the approval of all 
permanent members of the Se­ 
curity Council Some examples 
are the assessments for the 
U.N. Emergency Force in the 
Middle East, the Congo force, 
the U.N. Commission for the 
Reunification 
and 
Rehabilita­ 
tion of Korea, the cemetery for 
U N. troops killed in Korea and 
interest on a $200-million U.N. 
bond issue. 
France challenged the legal­ 
ity of the assessments for the 
Congo operation and refused to 
pay. Despite condemnations of 
their actions, Israel and South 
A frio ^j»y their assessments 
regularly. 
Only one country has quit the 
United Nations because it dis­ 
agreed with U.N. action 
In-; 
donesia walked out when the 
General Assembly elected Ma- p A M P IIN r 
laysia, then its adversary in , 
President Sukarno’s undeclared 
war, to the Security Council, j 


acquired a 
nickname, 
‘Balti­ 
more Bowling Ball,” and it en-i 
abled him to sign a contract! 
with a bowling ball firm to do 
endorsements. 


wood 
beauty 


The Indonesians came back aft-: 
er they shelved Sukarno and 
ended the war. 
Any cut in U.S. appropria­ 
tions for the United Nations, 
would be a serious blow since 
the organization already is near 
bankruptcy, 
and 
the 
United | 
States 
has 
always 
been 
its 
main contributor. 


WOODWORK 


FURNITURE 


Damascus 


magic. 


Evaluation of Farm 


Tour Set Tuesday 
The 
drive-it-yourself 
farm 
tour committee will meet at 8 sage on a tour but tried to can- 
p.m. Tuesday at the Columbia- cel and get a refund when the 
na Soil and Water Conservation woman had to have all the toes 
District office 
in 
Lisbon 
to on one foot amputated. The 
evaluate the tour held Oct. 9-10. travel agency refused to refund 
Art Rudebock of Leetonia RD their money on the ground that 
1, general chairman, said host they had not canceled prior to 
families are invited to meet 60 days before departure, as re- 
with the committee, share their 
experiences and make sugges­ 
tions for the 1972 tour. 
The chairman invites anyone 
having compliments or com­ 
plaints to submit them to the 
committee. Refreshments will 
be served. 


quired by company policy. 
Yohe 
argued, 
successfully, 
that 
the 
company’s 
position 
was invalid because the couple 
made their reservations within 
the 60-day period and couldn’t 
have 
cancelled 
before 
that 
time. 


^ 5 ^ 
% 
III III 
For Continuing Dedicated Service 


RE-ELECT 
Glenn A. Whinnery 


Perry Township Trustee 


Pd. PoL Adv 


By DOROTHY POHMURSKI 
Fidelis 
Class 
of 
Friends 
Church celebrated 
its 
home­ 
coming with a coverdish dinner Ti 
i _ „ 
. 
, . 
There is no cosier or better w ay 
at 1 p.m. after recent worship! . 
, 
, 
. , 
coniinoc 
t.iifK oi 
I t° 'imsn new or resunded wood 
services, 
with 94 persons at- 
, 
.. 
D 
. 
tending 
surfaces than with ren-enrome. 


Herbert VV hitcher was 
mas- Accents the natural wood beauty 
ter of ceremonies, and teacher, of paneling, woodwork, furni- 
Clarence Ellyson 
g a v e 
re- lure, trim, etc. Imparts a satiny, 


waxed-like surface that is dura- 
The class began in 1931 
and ble and marproof. 
only two of those members were 
present, Mr. and Mrs. Robert See y °ur O'Brien dealer today. 
Moore of Damascus. The Rev. Select your favorite wood stain 
Homer Phillips, first teacher. co,or h ° m ,he ma"y actual wood 
sent greetings from his home samples on display. See exactly 
in Lake Worth, Fla. 
how your wood will look— fin- 
Other past teachers attending ¡shed with Pen-chrome, 
were the Rev. Almon White and 
Mrs. Fred 
Chambers. 
Past 
members were Mr. 
and Mrs. 
and Mr. and Mrs. Donald Wil-! 
liams, Enon Valley, Pa. Greet-! 
ings were read 
from 
former 
members unable to attend. 
Foster McBride presented the 
class with a memorial plaque 
made by him which contained 
the names of deceased 
mem­ 
bers of the class. Prayer was 
offered by the Rev. 
Leonard 
Borton. 
E Double T Club met at the; 
home of Mrs. William Carner, 
when egg carton flowers were 
made. A prize was w on 
by 
Mrs. Russell Ochkie. 
Dessert was served by 
the 
hostess, and special guests werei 
Mrs. John Glekner 
and Mrs. 
Robert Wheeler. 
The club’s next meeting will, 
be an annual Christmas dinner! 
at Barnett’s Dec. 16. 


SUPERIOR 


Wallpaper and 


Paint Store 


483 East Pershing 


Salem, Ohio 


Phone 337-3800 


FREE Customer Parking 


CLOSED SATS. 


at 1:00 p.m. 


O B R I E N P A I N T S 


We Pa y 


REGULAR 
PASS-BOOK SAVINGS 
NO MINIMUM 
PAID & COMPOUNDED 
QUARTERLY 
W hat Are You Getting? ? 
The PEOPLES Federal 


Savings & Loaa 
Association 
_ 
243 Main St. 
UGtonio, O. 
Ph. 427-1413 


L u stig^ 


JiARMCE 


SALE! 


CONTINUES 


on Selected Groupings of 


Men Women Children 


FAMOUS BRAND SHOES 


FOR WOMEN 


* Dress Shoes • Boots • Casuals 


' Loafers 


All Famous Brands 
SAVE 
15% »50% 
And More 


FOR CHILDREN 


* Infants * Misses * Childrens • Youths • Boys 


* Fall and Winter Styles 


* Patents • School • Dress 


formerly >9.50 lo <16.99 


FOR MEN 


* Famous Brands • Lustig's Brands 


• Discontinued and Selected Styles Only! 


$7 W»$1 5 ” 


Formerly *13.99 to *24.99 


All Sales Final! 
No Mail or Phone Ordersl 
Lust igf c 


on State Street in Salem 


Open Friday 


and Monday 


Til 9 p.m. 


Th ursday , October 28, 1971 
THE SALEM NEWS 
1 
Lutheran Women Hold 
Meetings, Programs 


“Auth ority in th e Family ,” (th e Kry k h ome, w i t h 
Mrs. 
part one of th e program entitled j George Sch mid as co-h ostess 
Wh o Say s So,” was th e dis- ' 
....... 


Troth Announced 


cussion topic during individual 
October meetings of th e circles 
of th e Luth eran Ch urch Women 
of Holy T r i n i t y Luth eran 
Ch urch . 
Attending were 74 members 
and seven guests. 
November topic will be a con­ 
tinuation of th e program, en­ 
titled “Auth ority in Society .” 
Patience Circle 
Mrs. Joh n Tibball Sr. and 
Mrs. Cooper were guests at th e 
Patience Circle meeting at th e 
h ome of Mrs. Joh n Tibball. 
Mrs. Dan Swanger presented 
th e topic and devotions were by 
Mrs. Rich ard Cook. 
Th e circle delivered 22 Hal­ 
loween favors to members of 
th e Friendsh ip Circle and sh ut- 
ins of th e ch urch . 
Nex t meeting will be at th e 
h ome of Mrs. Swanger. Topic 
leader is Mrs. Tibball. 
Faith Circle 


Mrs. Walter Black is in ch arge 
of th e program. 
Peace Circle 
Mrs. Donald Olson h ad Mrs. 
Glen Herron and Mrs. Herbert 
Williams as guests wh en 
14 
members of th e Peace Circle 
met at h er h ome on South east 
Blvd. 
Mrs. Daniel Keister presided 
in th e absence of Mrs. Walter 
Plues. 
Mrs. Kenneth Miller and Mrs. 
Brent Th omas were appointed 
to th e ch urch nursery commit­ 
tee. 
Mrs. Ph illip Greeneisen, Mrs. 
Ch arles Dah ms, Mrs. Th omas 
and Mrs. Robert Sh one present­ 
ed th e program and devotional 
ch airman 
was 
Mrs. 
Henry 
Kroecker. 
Mrs. Miller invited th e circle 
to h er h ome at 578 Euclid Ave. 
in November. Topic leader will 
be Mrs. Donald Olson. 
Hope Circle 
Mrs. Leroy Py att was th e pre- 
Mrs. Robert Sell 
p resen ted siding officer at th e Hope Cir-‘ 
th e, program during ih e recent I ok meeting at th e ch urch . Nine 
meeting of th e Faith Circle at members responded to roll call, 
th e h ome of Mrs. Paul Englert 
Mrs. Ervin Th eiman report- 


Misg Nancy Weikart 


Mrs. Jacqueline L. Weikart 
of Wash ingtonville, and William 
C. Weikart of RD 3, Leetonia, 


Hawaiian Party E njoyed 


By Local Office E mployes 


Auth entic Hawaiian decora­ 
tions set th e scene wh en th e 
Salem Manufacturers Associa­ 
tion h eld its 33rd annual office 
girls dinner party recently it 
th e Masonic Temple 
Employ es of th e Bellows-Val- 
vair and Eljer Plumbingware 
companies were 
h ostesses to 
th e 162 girls present, repre­ 
senting 18 area companies. 
Ch airman for th e Bellows- 
Valvair company was Mrs. Jo 
Pukalski, assisted by Miss Wan­ 
da Cullar and Mrs. Joy ce Sh u­ 
man. Eljer Company ch airmen 
were Mrs. Louise Biddison and 
Mrs. Evajean Williams, assist­ 
ed by Janice Linn, Leorne Seh - 
ler and Barbara Greene. 
Palms and vines flanked th e 
entrance way and th e h ead 
are announcing th e engagement j table was draped with fish net 


of RD 4, Salem 
Mrs. Bert Sch aefer presided 
at th e business session wh en 
members discussed th e project 
for th e Salvation Army , Beth es- 
da Home for Ch ildren in Mead- 
ville and ih e need of assistance 
with th e ch urch nursery . 


ed on th e sewing day s and Miss 
Ruth Hock presented th e pro­ 
gram, assisted by Mrs. Th ei­ 
man. Mrs. Elizabeth Fish er and 
Mrs. Robert Brenneman, Mrs. 
May Hilliard and Mrs. G. D. 
Keister. 
A Halloween th eme prevail- 


of th eir daugh ter, Nancy Lee, 
to Th omas L. Bry an, son of Mr. 
and Mrs. Homer Bry an of Co­ 
lonial Villa Estates, Salem. 
Miss Weikart is a 1969 gradu­ 
ate of Leetonia High Sch ool and 
a sales clerk at th e Jean Frocks 
store h ere. Her fiance served 
two-and-a-h alf y ear§ in th e Ma­ 
rine Corps and is employ ed by 
th e 
Mullins 
Manufacturing 
Corp. 
Th e couple is planning a sum­ 
mer wedding. 


ting and centered with candles, 
sh ells and coconuts. Oth er ta­ 
bles featured assorted colored 


candles with leis and anth urin 
floral arrangements from Ha­ 
waii. Each guest received a 
baby orch id also flown h ere 
from Hawaii. 
Miss Wanda Cullar served as 
toastmistress and th e grace was 
offered by Mrs. Frances Pelton. 
Program featured an enter­ 
taining magician act 
by 
th e 
Rev. Joh n Selders of Green- 
ford. and h is daugh ter, Dee 
Ann. 


Hints from + 
+ + Heloise 


DEAR HELOISE: Last June,book. But h aving h ad to return 
one of y our readers sent in a 
good idea I decided to try . 
Sh e traced h er baby ’s h and­ 
print on flannel, th en laced 
th rough it with baby ’s sh oelace. 
Of course, I h unted th rough 


to being a career gal, after 24 
wonderful 
y ears 
in 
th e 
Air 
Force moving th ith er and y on 
with my pilot-h usband, my two 
married daugh ters sh are th e 


from my moth er. Sh e is th e 


greatest of cooks. I noticed th e 


oth er day th e h eading for h er 


file. . . MOTHER ET AL. 


Th is is ironic, for sh e never 


Prizes were awarded to Mary 


my odds ’n’ ends and came up ! book now. May be some day Ii 
with felt I h ad used for decals, j can retire and settle down with wanted to eat wh at sh e created 
I cut a piece of felt, h eart-¡my 
QnCe more 
I. . . sh e was too full from tast- 


I enjoy y our column tremend-ling! 
Rice, Janice Linn, Frances Pel-¡sh aped. 
Th en I traced my 
ton. Jay ne Wikman, Helen Sh ort,! daugh ter’s h andprint and tripled, 
, 
, 
, 
Joy ce Sh uman, Pamela B e c k ,¡any color th read I ch ose to! 
am* th ink y our ideas, and 
stitch th e outline of h er h and- 
ldeas of gals wh o write in, 
OLA MAE GROSHENS 


Social 
Notebook 


Pray er was led by Mrs. Ward ed in decorations as refresh - 
Zeller and th e h ostess served ments were served by th e h ost- 
refresh ments. 
¡esses, Mrs. Th eiman and Mrs. 
Nine members and 
a gu est, 
Earl Rogers. An arrangement 
Mrs. Way ne Hah n, attended. 
of y ellow mums centered 
th e 
Mrs. Wade Sch aefer will en- 
tabie. 
tertain th e circle at h er h ome 
Nex t meeting is Nov. 9 at th e 
on Springdale St. on Nov. 9 at h ome of Mrs. G. D. Keister on 
7 :45 p.m. 
S. Union Ave. 
Ch arity Circle 
Loy alty Circle 
Halloween appointments pre­ 
vailed in decorations during th e 
Ch arity Circle meeting at th e 
h ome of Miss Hilda Franke on 
Pine Lake Rd. 
Attending were 14 members 
and guests, Mrs. Samuel Knigh t 
and Mrs. Roy den Walker. 
Mrs. Joh n Keh rer presided at 
th e business session and Mrs. 
Joh n Knigh t was in ch arge of 


Eigh teen members of Loy alty 
Circle responded to roll call 
during th e recent meeting at 
th e h ome of Mrs. Edward Th o­ 
mas on Prospect St. 
Mrs. Tom Pike presided and 
th e program was in ch arge of 
Helen Corso, Helen Miles, Eth el 
Pike, Rose Ry ser 
and 
Mary 
Funk. 
Plans were made to h old a 
devotions and th e program. As-¡joint 
meeting with 
Patience 
sisting with th e program were Circle on Nov. 17 at th e ch urch 


Area Registered 


Nurses to Hear 


Home E conomist 


Th e Florence Nigh tingale Reg­ 
istered Nurses Association will 
h old its Nov. 15 meeting at 8 
p.m. at th e Salem Branch , Kent 
State University , room 111. 
Th e evening’s guest speaker 
will be Mrs. Sue Rh oads, Oh io 
Edison Company ’s h ome econo­ 
mist. 
Hostesses will be Mrs. Don 
Joh nson, Mrs. Robert Ogle and 
Mrs. Donald Doy le. 
Mrs. Doroth y Williams, in­ 
structor at th e Salem Branch , 
Kent State University , was th e 
guest speaker at th e October 
meeting at th e Hannah Mullins 
Sch ool. Her program topic was 
‘‘I Believe in Women’s Lib, But 
I need my Bra.” 


Mrs. Ch arles Davidson. 
Lunch was served by Mrs. 
Mrs" I to make favors for th e Ch rist- Tony Troy , Mrs. Andrew Gluck- 
Dan Balan, Mrs. R a y m on d mas meeting. 
Knigh t, Mrs. Russell Fortune, 
Refresh ments were served by 
Mrs. Joh n Krumlauf and Miss th e h ostess and Mrs. Joseph 
Sh irley Davidson. 
Corso. 
Mrs. Krumlauf assisted 
th e 
Nex t meeting is Nov. 10 at 1 
h ostess in serving refresh ments. 
Nex t meeting is Nov. 11 at enee Leh man. 
p.m. at th e h ome of Mrs. Flor- 


Couple Marry In 


Friends Ceremony 


ner, Mrs. E. F. Fish er and 
Mrs. Joe Strouse. 
Members are requested 
to 
bring canned goods donations 
to th e nex t meeting. Th ey will 
be given to a needy family at 
Th anksgiving. 
Area registered nurses are 
welcome. 


Annual Fair Set 


j By Damascus 


Mothers Club 


THE ROAD RUNNERS Club 
enjoy ed a recent Halloween par­ 
ty at th e h ome of Mrs. William 
May on Depot Rd. 
Games were play ed with priz­ 
es won by Mrs. Norma Baker, 
Mrs. Daniel Lowmaster, Mrs. 
Ch arles Sh een and Mrs. Joh n 
Weaver. Mrs. Walter Leininger 
won th e special prize. 
Receiving birth day gifts from 
th eir secret pals were 
Mrs. 
Dorris Endicoit, Mrs. Leininger 
and Mrs. Sh een. Mrs. Weaver 
received an anniversary gift. 
Nex t meeting is Nov. 16 at 
7:30 p.m. at th e h ome of Mrs. 
Lowmaster of RD 3, Canfield. 


THE 
NEWGARDEN Meth o­ 
dist Ch urch will h old its an­ 
nual Halloween party Friday 
nigh t. 
Games are in ch arge of Mr 
and Mrs. Frankly n Humph rey 
and prizes will be awarded for 
th e best costumes. 
Each family attending is rea- 
quested to bring a dozen dough ­ 
nuts. Cider will be furnish ed. 


THE OLD Springfield United 
Ch urch of Ch rist located on 
Route 170, one mile south of 
New Middletown, will h old its 
annual smorgasbord and bazaar 
on Nov. 6 at noon. Smorgasbord 
opens at 4:30 p.m. 
MRS. JAMES LOWER of Mt. 
Eaton, 0., was feted at a stork 
sh ower h eld recently at th e 
h ome of Mrs. Eugene Oesch in 
Berlin Center. 
Forty relatives and friends at­ 
tended. 
Prizes were awarded for th e 
games play ed and th e h ostess 
served lunch , assisted by Mrs. 
“My rtle Oesch . 
Table decorations featured a 
stork and basket favors tied with 


Judy Wilh elm, Helen Hendricks, 
Judy Cannon, Jeanne Trotter, 
Esth er Lippert, Doris Sonagere, 
Vicky Piticar, Barbara Greene, 
Terri Singer, Violet Ackelson, 
Bonnie McMah on, Pat Drotleff, 
Jeanne Carney , Doroth y Keller, 
June Kennedy , Kath ry n Trom- 
bitas, Margaret Stewart, Max ­ 
ine Mudger, Doroth y Mounts, 
Betty 
Kay 
Howell, 
Florence 
McCollum, Sh aron Ference and 
Sandra L. Plach ecki. 


The Fergerts 
Mark Golden 
Anniversary 


print. Embroidery th read, 
course, is perfect for th is, 
sewed wide lace around th e edge 
of th e h eart, sh owing just th e 
top of th e lace on th e righ t side. 
Nex t, I sewed and tied baby ’s 
first sh oelace on th e bottom 
with match ing diaper pin just 
above. Th e ex tra wide lace on 
th e back can be gath ered to­ 
geth er over stuffing and used as 
; a pin cush ion. I monogranimed 
th e front with baby ’s initials and 
j th e date. Th e possibilities are 
l endless. 
Th ank y ou, Georgia Tomblin, 


j for sh aring y our idea with Hel­ 
oise, and y ou, dear Heloise, for 
¡sh aring it with us. 
SANDRA SCHNURR 


0f;are terrific, 
ji 
Keep up th e great work! 
MRS. C.S. 
LETTER OF LAUGHTER 
DEAR HELOISE: I keep all 
of my recipe files under certain 
h eadings. 
My most important file is 


HORNING 
For 


1st Word Councilman 


for Pd. Pol. Adv. 


Mr and Mrs Gus Feeert of 
And th anks to y ou’ Sandra’ 
New Waterford; celebrated fteir| 
Z 


K°Wen weddmg aanWersary at:st 
, 
this. 
a Sunday afternoon reception a J 
,, , 
th eir h ome on Main Street. 
! 
Anoth er th ing y ou could do. . 
Th e event was h osted by th eir ^a e a snapsh ot of baby at one 
ch ildren, 
Mrs. Leroy (Doro­ 
th y ) Henderson William Fegert 
and Mrs. Eugene (Geraldine) 
Lalley , all of East Palestine,; 
and anoth er daugh ter, 
Mrs. 
Danny (Joan) Mey er of Cly de 


y ear of age, for instance, and 
glue th is to th e felt in wh at­ 
ever place y ou want it 
Th is would be darlin’ cut in 
an oval sh ape 
covered 
with 
transparent paper cut in th e 
O. Anoth er daugh ter, Mrs. L e w-, same sh ape, th en th e wh ole 
is (Donna Lou) Smith , is 
d e -l th ing 
outlined 
with 
a 
little 
ceased. 
; “frame” of glued-on dainty gold 
Th ere are 22 grandch ildren rickrack trim, 
and nine great-grandch ildren. 
HELOISE 
DEAR HELOISE: I h ave an 
idea. 
You know th e packages th at 
th e ch ildren’s powdered drink 


Mr. Fegert and th e former 
Fern Ward were married on 
Oct. 22, 1921 in Lisbon by th e 
Rev. Scott, and h ave spent th eir 
entire married life in New Wa­ 
terford. 
j ever getting push ed to th e back 
Mr. Fegert is a retired em I of th e sh elf, 
ploy e of th e New Waterford Fur- 
So I took my daugh ter’s sneak- 


mix es come in? Th ey were for­ 


niture Company . 


Bride and bridegroom at a ed of poly ester double-knit and: 
Fa|r pos(er wjnners were anj = 
mid-afternoon ceremony on Sat- accented with a dark blue satin' nounced during Monday nigh t’s 1x 11165 and rattles- 
urday in th e ch apel 
of 
th e 
Damascus Friends Ch urch were 
Miss Marjorie Jean Smith and 


ribbon and bow. Her flowers 
were blue carnations. 
. 
MRS. ROBERT LODGE pre- 
meeting of th e Damascus Moth -, 
(h e rwent meeting o( 
or* flo h 
con d u cted 
h v 
Mrs ^ 
ch ap ter o[ (h e m¡>. 
ers Club conducted by Mrs. 
Best man was Louis Delpup-1 Gerald Steer, president. 


Area Homemakers 


Plan Holiday Event 


Th e Columbiana County Ex ­ 
tension 
Homemaker’s Council 
is presenting its annual “Ch rist­ 
mas at Home Tea” Nov. 8-9 at 
St. George’s Education Build­ 
ing at 271 W. Ch estnut St. in 
Lisbon. Th eme is “Ch ristmas 
in th e Country .” 
Monday 's h ours are noon to 
9 p.m. and includes continual 
demonstrations 
on 
“Making 
Lingerie” and “Sewing With 
Knits” from 1 to 4:30 
p .m.; 
McArtor’s Floral Company will 
a'Ked ^AmerTcan "veteran s' Aux - P « « n t 
demonstrations 
on! 


er box (wh ich is more narrow 
th an a regular sh oe box ) and 
stash ed th e packages uprigh t in | 
th is. Just th e righ t width and 
easily seen. And well-stocked for 
my two teenagers’ th irsts! 
Once upon a time I h ad y our 


th e 
Home 
Savings 
Sgt. Clifford H. Haves Jr. 
t po of Alliance, and Gary Porter i 
Th ey are: Second grade, Den- ... 
- 
RPv I ponard Borton official- of A11,ance* ush ered th e guests. | nis Mellinger, first, and Karen S 
*n 
ed at th e 2 o’clock double-ring ^ ^ r e g l s t ^ 
second; 
th ird 
grade, 
Following th e business session 
ceremony for th e daugh ter ot ,ending 
reception 
in 
th e 
h 
eF’ 
h 
t 
! th e Aux iliary joined th e men’s 
Mr. and M rs.‘Leonard Smith ,.h urch social room 
¡Hutch eson, 
s^ ° nd’ 
fourt*Vunit for a public meeting, at 
of RD 1, Beloit, and th e son ot 
.. 
, 
. 
Go|otrram 
was cf 
Mlmn^ 
r’a 
u an„ wh ich Ken Smith of Cleveland 
Clifford 
H. Hay es of 4056 S. j. 
. 
_ 
i t d bv Mrs Rnb-i LlVC 
?!* 
’ second- H(iJor' DAV national service officer, 
I ininn Avp 
A lliance 
h ostess, assisted by Mrs. Koo- able mention was given to Tom 
thp n rjnpinal SDeaker H* 2 and 7 P m- 
Union Ave., Alliance. 
ert Mellottt Miss Caro, Mellott, I Fitch fourth grade student 
T as 
^ prmapai speaKer. n - 
------------ k— 
Carry ing a bouquet of wh ite Miss Donna Hott and Miss Ruth 
Th e annual fair will be h eld1 dlsi USu 
benefits for veterans 
roses and carnations, th e bride Mellott 
nn Nov 20 rnm 5 n 10 n m and th elr familles" 
M 
„ 
was given in marriage by h er 
Th e new Mrs. Haves is a 196« : Dinner wi]| be served from j 
^ L l C m e ^ vm th Dis'-1 
fath er. Sh e was attired in j graduate of West Branch High to 8 p m Mrs. A1 Wh ite is gen 
1 
slipper-length gown of si Ik-faced Sch ool and attended th e Canton eral ch airman, 
satin embroidered with flowers Business College. Sh e is em- 
and sty led in th e Empire sil- j ploy ed by th e Holiday Designs 


Ch ristmas Greenery Tricks” I 
from 7 to 9 p.m. th at day . 
Tuesday ’s h ours are 10 a.m. 
to 9 p.m and include a “Mi­ 
crowave Oven” demonstrations 
by Sue Rh odes of th e Oh io Edi­ 
son Company at 10:30 a.m., 1 


CARRY OUT ONLY 


only at 


fried Chicken 


Take Home Stores 


156 156 N. Lincoln Ave., Salem 


h ouette. 
Complementing 
th e ¡n Sebring. Her h usband is a 
bridal gown 
was a mantilla graduate of Deer Park (New 
wh ich drifted ch apel-length . 
|York) High Sch ool and an air- 
Miss Wilma Smith was h er craft radar tech nician in th e 
sister’s maid of h onor and only Marine Corps. He is being sta- 
attendant. Sh e was attired in a j tioned in Japan wh ere h is bride 
ligh t blue Empire gown fash ion- will join h im at a later date. 


trict commander. 
. . . 
... 
. , 
Lunch was served by Mrs. 
Various 
committee 
reports ;Rose Smilh and 
Mrs 
Anne 
were given and th e first grade LoZier 
room moth ers were in ch arge 
Mrs. E lva 
H ep ler will be h ost- 
of refresh ments. Th e morning nex t meeting 
on Nov. 
kindergarten class taugh t 
by l7 at 8 
m at th e Home 
Sav- 
Mrs. Hollinger won th e atten- mgS building, 
dance award. 
... 
Mrs. Gene Morton, program 
MISS LANA GRIFFITH, fi- 
ch airman. introduced th e guest j ance 
Th omas Heffner, was 
speaker, Mrs. Evely n Gednetz 
of Sebring. Her topic was drugs 
and included a display of vari­ 
ous drugs. 
Nex t meeting is Nov. 22. 


in th e limeligh t at a recent pre 
bridal sh ower h osted 
bv h er 
aunt, Mrs. Rich ard Griffith of 
Duck Creek Rd. 
Twenty 
guests 
attended 
in 
eluding th e bride-elect’s moth er. 
DARING BOOT • 
Mrs 
Keith Griffith of RD 2, 
Only for th e more daring Salem, bridegroom-to-be s motn- 
among us th ere comes th e body er, Mrs. Fred Heffner, and h i* 
boot. It’s really a pantv stock- • grandmoth er, 
Mrs. 
William 
ing th at looks like boots. It,Needh am of RD 4, Salem, 
h as a printed-on Paisley boot 
Game prizes were awarded to 
below th e knee and a Paisley th e h onoree and lunch was serv- 
panty on top. Th e rest from th e ed. Th e games were led by Mrs. 
knee up is done in opaque. Just 
j Rich ard Manning, 
slip into a sh oe th at fits with ' 
Miss Griffith and Mr. Heff* 
th e Paisley print and y ou’re ner will wed on Saturday in th e 
ready for some attention-get-! Damascus 
United 
Meth odist 
ting. 
Ch urch 


e feeling will be relaxed during the com ing hol i - 
y season Designed in Trevira polyester, the long 
ormpl look (left)"is, both casual and elegant, 
hether you're “at hom e" or party-going, the 
>arate com bination (right), also in Trevira for 
sy-care, has the same mood of informal elegance 
kh its ruffled blouse and patterned skirt. These 
signs are by Howard Lawrence for Dal ton 
of 


nerica. 


Salem Desperately Needs 
Efficiency and Harmony 
in 
P-fe' ' 
* 


: SAUM OTT GOVERNMENT 


T. Emerson 
SMITH 
Will Give Salon 
Th at Leadersh ip 


Veto for T. Emerson 
SMITH For Mayor 
on Tuesday, Nov. 2nd 
Ph ilip Greenisen 
Ch airman-Republican I 
Central Committee 
; 
! Pd. PoL Adv. 


3 Days Only 


D RA M ATIC! 


8 x 10 IM PER IA L COLOR 
P O R T R A I T 


Yo u r ch ild 's p o rtra it ma d < with “Ea stma n Ko d a k” 


P R O F E S S IO N A L Ekta co lo r Film a n d ma teria ls a n d 


o u r a ll n ew D Y N A M IC COLOR b a ckg ro u n d a ssu res yo u 


fu ll co lo r fid elity a )id b rea th ta kin g rea lism n ever b efo re 


p o ssib le. Yo u mu st see th is va lu e to b elieve it! 


8 x 10 
for only 


PLUS 


500 FOR 


HANDLING 


& DELIVERY 


NO OBLIGATION TO BUY ADDITIONAL PORTRAITS 


EXTRA PRINTS AVAILABLE AT REASONABLE PRICES 


LIMIT: ONE PER CHILD — TWO PER FAMILY 


GROUPS TAKEN AT 990 EACH ADDITIONAL CHILD 


AGE LIMIT: 5 WEEKS TO 12 YEARS • CHOICE OF POSES 


CHOOSE FROM FINISHED PORTRAITS — NOT PROOFS! 


Have Portraits Made Now to Insure Ch ristmas Delivery 
PHOTOGRAPHER’S HOURS 
Th urs. Oct. 28 th ru Sat. Oct. 30 
Th ursday and Saturday 9 -5, Friday 9-8 


S HOP AT S EARS 
AND S AVE 


Sa tisfa ctio n Gua ra nteed 
o r Yo ur Mo ney Ba ck 


165 S. Broadway 
Ph one 337-9 9 21 
FREE PARKING 
SEARS, ROEBUCK AND CO. 


STORE HOURS 
Mon., Fri. 
9 a.m. to 9 p.m. 
All Oth ers 
9 a.m. to 5 p.m. 


Nixon China Trip 
Set After Jan. 1 


By KENNETH J. FREED 
Asso cia ted Press Writer 
made these points: 
—He did 
not 
see 
Chinese 


Deaths 


and 


WASHINGTON (AP) — Pres-! Commu nist 
party 
Chairman 
ident Nixon will make his his- Mao Tse-Tu ng, bu t Nixon will, 
toric trip to mainland China Kissinger added he had no idea 
sometime 
after 
the 
first 
of 0f an internal disru ption on the 
.Janu ary with the exact date 
mainland and 
“ wou ldn’t pre- 
*be annou nced next month 
I Setting the trip in 1972 does 
mot 
mean 
delay 
in 
Nixon's 
Schedu le, according to 
A. 
Kissinger, the President 
* national secu rity adviser. 


su me to specu late.” 


Funerals 


Edward E. Gruber 
LISBON — Edward E. (Ned) 
Gru ber, 87 , of Gu ilford, Lisbon 
RD 4, died at 4 a.m. today in 
his home. He had been in fail- 
-Nixon’s talks with the Chi- ing health for some time. 
___ 
nese leaders 


7 . other nations. 
will not involve 


—The Vietnam war will be 
He told newsmen Wednesday Iended either . throu gh negotia- 
*“We are exactly on the sched- tions or by Vietnamization, not 
u le we set ou rselves. It has not by talks with Peking. 
•been delayed.’ He pointed ou t 
—The 
m atter 
of 
Chinese 
Nixon had said from the start membership in the United Na- 
the onlv limit on timing was tions was not discu ssed and the 
May 197 2. 
Kissinger. 
who 
expu lsion of the Nationalist re­ 
retu rned gime on Taiwan was not affect- 
Tu esday from a six-dav visit to ed by Kissinger’s presence in 
Peking laying the grou nd work Peking at the time of the vote. 
for Nixon, said “we have the 
------------------------- 
time narrowed down to a cer­ 
tain nu mber of weeks. We will 
formalize it and annou nce it" 
soon. 
Kissinger said he wou ld not 
go with that advance party be­ 
cau se the remaining work is 
technical and he wou ld be of no 
real help. 
This last advance team will 


reservations have been received 
for 
the 
Colu mbiana 
Cou nty 
. 
. 
. 
.. 
Cou rthou se 
100th 
anniversary 
be 
implementing 
agreements ^ 
6 . 30 
^ 
jn 


f f i S f i l « - George Parish hall 


170 Reservations 
For Courthouse 
Dinner Received 
t icnrtM 
i 7 n Hohman officiating. Bu rial will 
LISBON - Approximately 170 be Jn st 
Pau rs 8 r<,mofort, of 


He was born April 18, 1884. 
in Hanover Township, a son of! 
J. Frank and Bridget Mellon | 
Gru ber. 
Mr. Gru ber resided 
in 
the 
Gu ilford area all his life and | 
was a retired farmer. 
He was a 
member 
of 
St. 
George Catholic Chu rch here. 
He leaves his wife, the for­ 
mer Edna Votaw whom he m ar­ 
ried Nov. 23. 1923; a dau ghter, 
Mrs. Mary Dowdell of Hanover- 
ton RD 
1 ; two sons, Jam es F. 
Gru ber of Lisbon RD 4 and Jo­ 
seph Gru ber at home, and 10 
grandchildren. 
Services will be held at 10 
a.m 
Satu rday at St. George 
Chu rch with Fr. 
William H. 


Questions 


(Continu ed from Page One) 


to be condu cted u nder proper 
su pervision.” 
Wha t do y o u think o f the po s­ 
sibilities fo r esta blishment of 
an histo rica l museum in Sa lem 
? 


P au l 
Horning, 
Repu blican 
candidate in Ward One: “ A mu ­ 
seu m is an excellent idea, as 
is the restoration of some of 
ou r older homes. 
Interest 
is 
growing here in both beau tifica­ 
tion and history, and City Cou n- 
I cil certainly shou ld explore pos­ 
sibilities.” 
According to Horning, Salem 
might possibly follow the exam­ 
ple of Warren, where the city 
allots fu nds for maintenance of 
historical sites and other or­ 
ganizations take care of actu al- 
; ly ru nning them. 
He pointed to the United Fu nd 
as another possible sou rce of 
! money to ru n su ch a program. 
Jack Ranee, Repu blican at- 
large incu mbent: 
“Salem has 
been delinqu ent in not preserv­ 
ing its history, bu t at this point 
abou t the only ways to finance 


Washingtonville 
Ruritan Club 
Picks John Davis 


WASHINGTONVILLE - Ru ­ 
ritan Clu b elected new officers 
and finalized plans for the an­ 
nu al Halloween parade to be 
held tonight at a session in the 
United Methodist Chu rch Wed­ 
nesday night. 
John Davis was elected by 15 
fellow members present to head 
the clu b du ring the next year. 
Other officers chosen were Rob­ 
ert 
Lippiatt. 
vice 
president; 
Donald 
Jackson, 
secretary; 
Carl 
Deffenbau gh, 
treasu rer; 
and Fred Orelli, three-year di­ 
rector. 
Children who wish to partici­ 
pate in the Halloween 
parade 
shou ld gather at S m e d 1 e y’s 
Drive at 6:30 p.m. The parade 
will proceed to the fire hall for 
costu me ju dging and 
refresh­ 
ments. 
Appointed to an au diting com­ 
mittee 
were Jam es 
Warner, 
Lou is Stou ffer and Robert San­ 
ders. A card of thanks was read 
from Washingtonville School li 


E, Palestine Man 
Cited In Collision 


Glenn P. Davis, 23, of East 
Palestine, was cited for follow­ 
ing too closely, following an ac­ 
cident Wednesday at 4:53 p.m. 
on E. State Street, 
e a s t 
of 
Sou theast Bou levard. 
Davis and Albert L. Garrett. 
58, also of East Palestine, were 
traveling 
east when 
Garrett 
stopped for traffic ahead, Salem 
Police reported. Davis’ 
sedan 
stru ck the rear end of G arrett’s 
car. 
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Bake Sale Schedu led 
A bake sale Friday at Per- 
skey’s from 5 p.m. u ntil closing 
will raise fu nds for Salem Cu b 
Scou t Pack 2 to help pay na­ 
tional registration fees for the 
35 Cu b Scou ts and Weblos par- 
Both drivers were u ninju red,!tieipating in 'he grou p s activi- 
and the cars, althou gh damag 
ed, were driven away. 


Mayor 


.¡ties. 
Pies, cakes, brownies, fu dge 
cookies, 
cu pcakes 
and 
bread 
are expected to be on sale, ac­ 
cording to Den Mother Gerri 
Crookston. 
(Continu ed from Page One) 


mu seu m wou ld be throu gh a ; brarian Mrs. Virginia Davis for 


Chou en Lai, the presidential 
adviser said. 
These, he explained, inclu de 
commu nications, 
possible 
places of interest Nixon will see 
and facilities needed by the 
American party. 
The only limitations will be 
those imposed by Chinese tech­ 
nical facilities, Kissinger said, 
adding that Peking officials ap­ 
pear to want Nixon’s trip to be 
comfortable as possible. 
Besides technical discu ssions 
Kissinger said he talked with 
Chou on a more su bstantive 
level, and it was agreed noth­ 
ing transpired since the Amer­ 
ica's earlier visit that wou ld 
adversely affect the President’s 
trip 
On other matters Kissinger 


Chief Ju stice C. William O’­ 
Neill of the Ohio Su preme Cou rt 
will be the principal speaker. 
The Cou nty Bar Association 
which planned the event com­ 
missioned Hans Hacher, East 


Cemetery at 
Du ngannon. 
Friends may call Friday eve­ 
ning at Eells-Leggett Fu neral 
I Home where wake services will 
be held at 8 p.m. 


Jesse Baughman 
AUGUSTA - Jesse F. Bau gh-1 
man, 80, died Wednesday atj 
5:45 p.m. in Timken Mercy Hos-! 
Liverpool, to make an oil paint- 
j pital in Canton. 


AIRBORNE you ng lady is 
Nina Dronova, 13, gym nas­ 
tic prodigy from Tbilisi, 
G e or gi a , in the Soviet 
Union, who 
a l r e a d y has 
five gold m edals in inter­ 
national com petition to her 
credit and is still p erfect­ 
ing a rep ertoire rivaling 
the m ost ou tstanding adu lt 
gym nasts. 


ing of the cou rthou se. It will 
be presented tonight. 
William 
Liverpool 


A retired employe of Brooks- 
Manfu ll Fru it farm 35 years, he 
H. Vodrey Jr., East was a member of Au gu sta Chris- 
attorney 
and 
past tian Chu rch and a veteran of 
president of the Ohio Historical World War I. 
Society, will review the history! 
Su rvivors inclu de his widow, 


Blount to Resign 
As Postal Chief 


of the cou rthou se. 
Ernest Lowe of East Liver­ 
pool will sing. 
The bar association commit­ 
tee consists of John E. Bau - 
knecht, East Palestine; Alfred 
L. Fitch, Salem; Pau l Tobin,! 
East Liverpool, and William L. ! 
Bu sh, and Jam es L. McSweeney 
Wellsville 


Senate 


(Continu ed from Page One) 


WASHINGTON 
1 AP) — Win- mone(j 
a white Hou se break 


Myrna 
Leatherberry 
Bau gh­ 
man; and a brother, Clyde of 
Hanoverton. 
Services will be Satu rday at 
1:30 p.m. in Christian Chu rch 
with the Rev. L. E. Barnett of­ 
ficiating. Bu rial will be in Au ­ 
gu sta Cemetery. 
Friends may call at Gotschall- 
Hu tchison 
Fu neral 
Home 
in 
! Minerva Friday from 7 to 9 
p.m. and at the chu rch one 
hou r prior to services. 


Convicted Slayer 
Finch to Gain 
Freedom Friday 


private fou ndation or throu gh 
mu nicipal fu nds.” 
“ When 
you 
consider 
u sing 
city money,” he cau tioned, “you 
mu st weigh the need for a mu ­ 
seu m against other major needs, 
inclu ding sewers and street im­ 
provements.” 
Ranee said he felt a mu seu m 
probably cou ld never be self- 
su staining, and wou ld have to 
depend largely u pon volu nteer 
help if it were to be su ccessfu l. 
Thomas Patton, Democrat at- 
large candidate: 
“Ou r town’s 
rich history is reflected throu gh 
its homes and other landmarks. 
While a mu seu m wou ld be nice 


tables donated by the clu b. 
Floyd Williamson 
of 
Fair­ 
field Ru ritans was a gu est. 
A work day will be held at 
the cemetery Satu rday begin­ 
ning at 
1 0 a.m., and the next 
regu lar meeting will be Nov. 17. 


F-W PTQ Hears 
Phillis on Vo-Ed 


NEW WATERFORD - Many 
high school stu dents will never 
be able to participate in “The 
American Dream” u nless they 
receive 
vocational 


mayor said, “ I want this to be 
a good town for them and forjeeived a 
all of ou r people, and constant 
ly will pu sh for improvement.” Iment of gasoline tax revenu e 


City Gets $8,815 
The city of Salem today re- 
$8.815 check from the 
state in the October disbu rse- 


Du ring a qu estion-and-answer 
session, 
the 
two 
candidates 
were asked to give their opin­ 
ions on the possibility of an­ 
nexing Perry Township areas 
to the city. 
Cranmer said he has been in 
favor of “orderly annexation” 
of the township for a nu mber 
of years. Bu t while he indicated 
that he favored annexation step- 
by-step, he said he was fearfu l 
that annexation of the entire 
township at once wou ld be u n­ 
wieldy. 


Children to Seek Treats 
“Trick or Treat Night” will 
be observed in Salem from 
6 to 
8 this evening. Mayor Dean B. 
Cranmer reminded local resi­ 
dents this morning. 


Bulk Plant Hit 
By Intruders 


A box of socket and open-end 
wrenches was stolen from the 
Sohio Bu lk Plant at 400 Cherry 
, 
. . . . 
St. sometime between 5 p . m. 
j ™ayor’ 
0 
^a s ! Wednesday and 3:36 this morn- 
attended many meetings onth e |ing 
af t er a wjndow „„ the west 


CHINO, Calif. 
Bernard 
Finch- 


1 AP) - Dr. 


pressing 
time.” 
needs at 
have more 
the present 
, 
Primary among 
the 
needs, 
... . described 
by p att0n said, is federal low-rent 
one prison official as “ probably hm^ino 
. u u u aing. 


if money were available, we William L. Phillis, su perinten-1 
in its entirety 


su bject, pointed ou t as an ex 
ample of difficu lties 
the fact 
that nine firemen wou ld have 
to be added to the department , 
„ . 
_ , . 
_ 
, „ . 
, 
.in order to cover the township j*? Salem Patrolmen Earl Hu t 
edu cation, j adequ ately if it were to be an- 
a 
r\.int while on 


side of the bu ilding was broken 
to u nlock the door from inside. 
The bu rglary was discovered 


better read than most prac­ 
ticing doctors”—becomes a free 
man Friday after 12 years be­ 
hind bars. He had been con 
victed of mu rder in the death 
of his socialite wife. 
“ He has been stu dying med: 
cal books and jou rnals for six 
to eight hou rs a day,” said 
Earl Mu ff, administrative as 


Pau l 
Harrington, 
Democrat 
incu mbent in Ward Fou r: “Sa­ 
lem is by no means a tou rist 
attraction, bu t with its rich his­ 
tory I feel that the addition of 
a mu seu m 
wou ld be a 
fine 
move.” 
“If some organization wou ld 
.¡get 
behind su ch 
a project, 


dent 
of 
Colu mbiana 
Cou nty 
Schools, told the Fairfield-Wa- 
terford School District Parent- 
Teacher Organization Wednes­ 
day night at the local school. 
Since schools have not been 
meeting the total edu cational 
needs of the stu dents, Phillis 
said, the last state legislatu re 


Wo uld Welco me Township 
Cranmer’s political opponent 
said, 
“ I 
wou ld welcome the; 
township as p art of the city. I 
hope that we can make Salem 
attractive enou gh that the town­ 
ship’s residents will want to 
come in.” 
On the su bject 
of 
federal 


Mrs. Paul Coy 
KENSINGTON 
Mrs. Pau l 


sistant at Chino Institu tion for Harrington added, “I’m 
su re 
Men. 
that the city wou ld do every- 
Finch 
was granted 
parole 
thing possible 
to assist. How- 
more than a 
month early be-! eyer. I can’t see how su ch' a 


made su re that all boys and i h0Using for Salemites, Smith 
girls wou ld have an opportu n- 
(o fad|m es for (he eld. 
ity for job training by enacting; er|y ¡n E ast Liverpool as ex- 


ter and Gary Bryant 
patrol du ring the night. 
John 
Balta, of 7 36 N. Ellsworth Ave., 
described the loss. 
A rear station wagon window 
was broken yesterday while the 
vehicle was parked in the Eljer 
Co. parking lot, Oliver Worgan 
told police. He said he parked 
the car at 7 a.m., and when 
he retu rned after work, discov­ 
ered the damage. 


ton M. ‘‘Red" Blou nt, head of 
|“ 
Z 
1 
S 
S 
» 
. 500, died today at 4:45 
1ca“se h? has fou nd employment project cou ld be financed en- 
thp II S P o sta l Serv ice w ill re- 
• i 
n 
v 
! , 
a 
m 
in Commu nitv HosDital a 
a place to live, a State De- tirely by the city u nder cu rrent 
sign Fridav 
to “ 
i p 
t e l 5 * 
^ T 
i » 
se e t n!East in Sa'enl- where she was 1 partment of Corrections 
s p o k e s-! financial situ ations.” 
tt c 
Aioknmo Pian moves tnat win seeK to 
H 
» npt 
c 
iman reoorted. 
7.» nnprnick • “Sai« ™ 
the U.S. Senate 
sou rces report 
Spokesmen for the 40-year-old 
Blou nt neither confirm or deny 
the report which has been cir- 
cu lating 
in 
Washington 
for: 
months. 
However, 
sou rces 
close 
toi 
Blou nt 
said the 
postal chief, 
hoped to annou nce his résigna 
tion at the White Hou se with the 


in Alabam a,!u ncj 
0 tbe bjjps 
on y.s. 


activities in Sou theast Asia. 
If these efforts fail, a GOP 
Senate aide said, the adminis­ 
tration is likely to throw its: 
su pport behind an effort likely! 
Friday to kill the entire aid! 
measu re. 
The plan wou ld be to scu ttle 


President 
Nixon 
Nixon appointed 
at his side. * bill 
foreign 
aid 
au thorization 
completely and seek later 
Blou nt post- to extend the aid program by a 


admitted Oct. 5 


City Learns Cost 
01 Crossing Gates 


Mayor Dean B 
ceived word from the 
Utilities Commission of 
(PUCO) this morning that the 
cost for Allen Road railroad 
gates 
and 
flashers 
master 
general 
in 
Janu ary, continu ing resolu tion that wou ld 
^ 7 
^ 3 


man reported. 
| 
Finch has asked prison offi­ 
cials not to disclose his plans to 
the pu blic. 
Finch, now 53, was a wealthy 
Los Angeles-area doctor who 


j was arrested in 1959 after po­ 
lice fou nd the body of his wife, 
Cranmer re- Barbara, tying on a neighbors 
Pu blic lawn. She had been shot in the 
Ohio back an(j her sku ll was frac­ 
tu red. 
Carole Tregoff, Finch's then 
28 -year-old titian-haired recep- 


1969. 
skirt the Forign Relations Com­ 
mittee where most of the re 
Troops 


'Continu ed from Page One) 


The cost wou ld be divided as 


M 
,, , I follows: 80 per cent, city of 
strictive provisions were added. Salem. 
Perry T*wn. 


annou nced its biggest POW re 
lease 
of 
the 
war, 
cau tiou s hopes that the North 
Vietnamese 
and 
Viet 
Cong 
wou ld reciprocate. 
The Defense Ministry said 618 
“ repentant" Viet Cong will be 
freed ou tright. It said another 
2,320 are 
being accepted into 
the government's “open arms ’ 
program for a brief period of 


Bu t 
an 
initial 
test 
Wednesday, a move by Sen. 
John J. Sparkman, D-Ala., to 
ease a 
$1 0 0 million limit on 
rai« ,no1U-S' 
military aid 
a"d 
an n s « Dec. 2 by the City Cou ncil and 
w h sa,es t 0 Lat,n-A m enca’ saw ad- the Perrv Township tru stees as 
ministration forces beaten on a 


vote 
1 ship: and 1 0 per cent plu s main­ 
tenance 
costs, 
Penn 
Central 
Railroad. 
PUCO mu st be notified by 


to whether or not fu nds are 
48-38 vote that cou ld presage available for the flashers and 
defeats on later efforts. 


Zeppernick: “Salem needs cu l 
tu ral things for everyone. Fu nds 
for a mu seu m, however, wou ld 
probably have to come throu gh 
pu blic 
donations 
rather 
than 
throu gh the city.” 
Over-all, how wou ld you de­ 
scribe the condition of Salem 
streets? 


Samu el Campbell, Repu blican 
candidate 
m 
W a r d Fou r: 
“Streets in some areas are well- 


a law which requ ired school dis 
tricts to file a vocational edu ­ 
cation plan to meet standards of 
the state department of edu ca­ 
tion. 
The 
Fairfield 


amples of “how happy people 
can be” when su ch provisions 
are made. 
Explaining 
that 
he 
has 
“ friends” 
in 
Washington, 
in- 


Gambling 


(Continu ed from Page One) 


shou ld be met head-on.” 
Waterford I /T'^e "I ffST*i,,c IT Joyce Wilson. GOP at-large 
board voted to contolidate withi and R olw rt^aft Smi h 
oM ^ d incu 1mbent' said 1e knnws (lf ■» 
other districts in the cou nty t o 
f 
f 
i f 
S 
T 
X 
i ! 
syndicated gambling in Salem. 
create a joint vocational school 
district, Phillis is acting su per­ 
intendent of the 
8-district join­ 
tu re. 
Electors in Fairfield - Water­ 
ford, Beaver, Colu mbian, East 
Palestine, 
Leetonia, 
Lisbon 


that he wou ld 
actively seek 
their help in getting action u n­ 
der way on 
federal 
hou sing 
here. 
The mayor, who has been a 


Likewise, Pau l Horning, Re­ 
pu blican First Ward candidate* 
said he has no knowledge of 
the existence of gambling, add- 
member 
of 
the 
Colu mbiana! *n 8 
he is confident that.the 
Metropolitan Hou sing Au thority ! P . ™ 
VV0ldd 
*iave 
been 
c 
. 
¡since its fou nding in 1962, indi- brou ght to his attention by resi- 
Sou thern and United districts cated that the grou p is cu rrent. dents of his ward du ring recent 
will vote Tu esday on a bond is- jy involved in processes leading iv 
ons 
exist. 
Sl?e^ ko 
°J?f r a ^ n 8 leY-v. ,a 
to approval of fu nds for both 
of 4.52 mills) for a joint voca- 
i ~ . . . ~ — i 
u „... 
tional school. 
Wayne Sitler, PTO president, 
introdu ced the su perintendent. 


tionist-girl friend, was arrested | epí- whÁle °.'.,lers are apparent 


1 0 days later and charged as a 
codefendant in the love-triangie 
mu rder. 
Both were sen enced to lif- 


ly forgotten. 
Citing the 
Centennial 
Park 
area as a primary example, 
Campbell said a comprehensive 


Winona Ruritans 


Choose Officers 


low-income and elderly 
hou s - Halloween Party Set 


Qu estioned abou t his alleged At Memorial Building 
inability to “get along 
with” 
City Cou ncil, Cranmer respond­ 
ed: “I don’t fight with Cou ncil; 
I argu e for what’s right.” 
'Depends Upon Issu es’ 
Refu sing 
to 
promise that 


Apple cider, cookies, popcorn, 
candy, games and fu n are the 
order of the day for the Hallo­ 
ween party being sponsored Sat­ 
u rday by the Salem Recreation 
Department. It will be held from 


imprisonment after a ju ry con- p^an 
ty 
needed 
to 
improve 
victed Finch of mu rder and streets in all areas of the city, 
conspiracy and Miss Tregoff of 
According to Campbell, “Mi- 
second-degree mu rder and con- nor repair is a waste of money. 
spiracy. 
Miss Tregoff was 
The job shou ld be done well.” 
paroled in 
“ I don't mean that concrete 


Board to Distribute 
Election Supplies 


gates, Mayor Cranmer explain- pital u nder an assu med name 
i ed. 


1969 and works in a Covina hos- streets are needed everywhere,” 
Campbll explained. 
“A 
good, 


WINONA 
— 
Officers 
w ere|ments Cranmer said that the 
elected when the Ru ritan Clu b 


LISBON CHURCH EVENT 
LISBON — A series of re­ 
vival meetings is schedu led at 
The Cou nty Election Board is 
political 
indoctrination 
after pt*eparing to distribu te precinct the Wesleyan Holiness Associa- 
which they can re u rn to their; voting su pplies Satu rday and tion Chu rch sou th of Lisbon be- 


1 Monday for the general election ginning 
next Tu esday 
Presiding ju dges will call for'00, 
su pplies for 
northern 
cou ntv! meetings. 


Clothing Is Stolen 
At Strouss Store 


do 


villages or work for the govern 
ment in su ch fields as 
propa­ 
ganda, 
psycnoligical 
warfaie 
and intelligence gathering. 
A commu niqu e said the pris­ 
oners were being granted am­ 
nesty to mark the inau gu ration 
Su nday 
of 
President 
Ngu yen 
Van Ttiieu an 
Sou n Vietnam's 
independence day anniversary 
on Monday. 
Sou rces 
a' 
the 
presidential 
palace said earlier that Thiee 


tonight. 
Evangelist J. L. Fu ller of Dix- 
will 
speak 
at 
the 
which will continu e 


heavy carpet-coat often can 
the job well.” 
Joyce Wilson, Repu blican at- 
large incu mbent: “ Du ring the 
past five or six years, the city 
has taken great strides in both 
trou sers u s permanent-type street con- 
from stru ction and in its secondary 
on street program. 


m et recently at the United Me­ 
thodist Chu rch, and John Om- 
sler was named president for 
197 2. 
Lowell Whinnery was chosen 
vice-president; 
Norman Whin­ 
nery, secretary; Elmer Stamp- 
treasu rer; and Archie Newlin. 
director. 
Mrs. Alice Satterthwaite show­ 
ed slides and spoke of her re­ 
cent visit to northwestern Unit­ 
ed States and Alaska. Forty 
five members and seven gu ests 
were served dinner by the wom­ 
en of Salem Grange. A memori- 


there wou ld be no fu rther argu -j 10:30 a.m. to noon at the Me­ 
morial Bu ilding. 


polling 
places 
Satu rdav each evening throu gh Nov. 7. 
9 u ntil 11 a. m. at the Worship will also be held Su n- 


todays FUNNY 


area 


board’s office in the Hill Bu ild- da)’ morning. Host pastor is the 
ing in Lisbon. Miss Rebecca ^ ev 
W. A^Wolfe. 
Resnick, director, said 
Meanwhile, the deadline will 
fall at 4 p.m. today for issu ­ 
ance of civilian absentee and 
disabled voters' ballots for the 


Several sport coats, 
and jackets were stolen 
the Strou ss’ 
Men’s 
Store 
... 
C|J U4 ^areill w t u l 
„ 
Sou th 
Broadway 
Avenu e 
be- 
Wilson said all streets in the, a j service was held for Franklin of 
and city which are in need of repair 
this are on a priority list, and it is 
hoped that the entire program 
completed within five 


wou ld make a new appeal for j general election. The board has j 
peace on Monday. Some rep orts; distribu ted 501 applications to 
said this wou ld be a new in- date and 385 persons actu ally 
itiative, while other sou rces in- have been issu ed the ballots, 
j 
dicated it wou ld contain a re 
newal of earlier calls for an im 
mediate cease fire as the 
step toward a settlement. 


To be cou nted at the polls 
Tu esday, the ballots mu st be 
first back in the board’s hands by 
noon on Friday. 


9nc. 
RLSbLLL LOUDON • JAMES M. G1 FF1 N 
Owner» 


. 
the o nly Go lden Rule 
•JjG* funera l directo rs in Sa lem 


tween 9 p.m. Wednesday 
the opening of the store 
morning. 
Entrance was gained throu gh can be 
a third floor window, Salem po-| years, 
lice reported. An estimate of 
the valu e of the stolen 
was not available. 
Police said evidence 
at the: 


In addition, he said, steps are 
goods being taken to correct “break- 
ing-u p” of street repairs. 
. 
Minth: “The city is doing a 
scene indicates a bu rglar stood | 
joP jn jj-s program of street 
!? 
T lu 0 
t ?lirror to tyy on repairs, and new streets are be- 
the clothes before escaping. 
¡ng constru cted so that they wih 
Breaking and entering 
was |aS{ f0r years. As a cou ncilman, 
also discovered du ring the n igh t 
............................ 
*• 
■ • 
at Pau l’s Pennzoil station on 
Sou th Lincoln Avenu e. 
Bu rglars attempted bu t fail­ 
ed to break in to another serv­ 
ice station on East State Street, 
police said. 


u na i 


^RBAUGH-PEARCE 
Ì617 E. Sta te St. 
3 3 2-4 4 0 1 


W RAY PEARCE 
RAY J. GREENISEN 
Directors 


I wou ld pu sh for continu ed im 
provement of secondary streets 
as money is available.” 
Krepps: 
“ Improvements 
which have already been made 
have been good, bu t a lot more 
work is 
needed 
on 
existing 


j streets.” 
I 
“Apparently the city doesn't 
feel enou gh people live on cer­ 
tain streets to make their 
r? 


Henderson. 
Plans were pnade for a pan­ 
cake and sau sage dinner 
at 
Willow Grove Grange Hall Nov. 
13. 
Installation of officers will be 
a part of the Nov. 23 meeting 
at Willow Grove. 


Court 


(Continu ed from Page One) 


Man Receives Fine 
On Soliciting Charge 


LISBON — William J. Stof- pajr important,’ ’Krepps added, 
fel, Jr., 31 East Liverpool RD “Definite priorities and patterns 


1 , charged by village police with of repair need to be set — there 
“soliciting private residences.” js 
n 0 reason for many of ou r 
pleaded gu ilty in mayor's cou rt \ streets to go for years with vir- 
Tu esday and was fined $25 and tu ally no attention. 
costs 
Richard M. Titu s II, 18. East! 
Liverpool RD 
1 , forfeited a $25 
appearance bond on the same! 
charge. 


W IT H IN THE 
M E A N S OF ALL 


Unable to attend last night’s 
meeting was 
Ralph 
Zimmer­ 
man, Repu blican at-large 
in­ 
cu mbent. Democrat Harold As- 
r 
j- 
i try, seeking reelection in Ward 
is u nopposed. 
hibiting door-to-door sales ex­ 
cept by invitation. 
Mayor Willis L. Coleman also 
fined. 
Rita M. 
Finch, 26, 129 E. 
High St., Lisbon, fast accelera­ 
tion, $25 and costs; and Max 
O’Brien, 7 11 Su nset Dr., assau lt 
and battery Oct. 16 on William 
Pru dner, also of Su nset Dr. 
Mrs. 
Finch 
pleaded 
gu ilty. 
O’Brien was fou nd gu iltv. 


Kosher in 
Jewish religiou s 
practice means “fit” or “prop­ 
er” and when applied to dietary 
laws means that the food is not 
derived from 
prohibitive ani­ 
mals, birds or fish 
that the 
animals have been slau ghtered 
by ritu al method and that the 
meat has been salted to remove 
the blood. 


Nu clear 
Responsibility, 
also 
fearing environmental hazards, 
had sou ght a cou rt inju nction to 
bar the test. 
Last Sept. 22, Congress voted 
to bar the Amchitka test code- 
named 
“Cannikin”, 
u ntil 
at 
least mid-19 7 2, u nless the Presi­ 
dent personally au thorized it. 
On 
Wednesday, 
Nixon 
did 
ju st that, and AEC chairman 
Jam es 
R. 
Schlesinger 
an­ 
nou nced, 
“Wc 
have now re­ 
ceived the requ isite au thority to 
go ahead inclu ding detonation.” 


tion lives in coastal commu ni 
ties within smelling distance of 
the sea. 


Vota 
¡ f Frank L. 
h 
h 


i 


i 
ih 


Sweeney 
i 


situ ation “depends u pon the is­ 
su es.” 
“ I am a bu ffer between the 
people and Cou ncil,” he added. 
“The people mu st have some­ 
one to stand u p and fight for 
them, becau se most do not at­ 
tend Cou ncil meetings and do 
not u nderstand what is going 
on.” 
“Cou ncil meets twice month­ 
ly,” he continu ed, “bu t I am 
at City Hall seven days a week 
and 
am 
thorou ghly 
familiar 
with the variou s issu es.” 
Smith said he had “no fear 
fights with Cou ncil. 
Things 
wou ld be thrashed ou t in an or­ 
derly fashion. The issu es can 
be settled 
withou t 
avoidable 
flare-u ps.” 
In making brief opening re­ 
marks du ring the session, Smitn 
stressed 
his opposition to a 
state income tax, stating 
in­ 
stead that he prefers a sales 
tax increase to produ ce addi­ 
tional fu nds. 
He also called the traffic sit­ 
u ation in parts of Salem “de­ 
plorable,” adding that a traffic 
su rvey is needed to eliminate 
congestion in several areas. 
Mayor Cranmer 
commented 
on the condition of sidewalks in 
the city, saying that virtu ally 
all sidewalks cou ld u se improve­ 
ments and su ggesting that the 
city cou ld explore possibilities 
of sharing costs of the work! 
with property owners. 


Participants are requ ested to 
be costu med, as there will be 
a parade and ju dging. 
The recreation department is 
also planning a fishing trip and 
an “ All City 
Swim,” 
which 
will be an event of Nov. 
6 


America n 
Ha rdwa re 


S T O R E S 


25% OFF 


On Small 
TOYS 


and 
GAMES 


at 
SPATHOLT'S 


Hardware 


LEETONIA 
Open F ri. till 9 p .m . 
Close Sat. 5:30 p .m . 


l i 
j J Pony Township 
J I 
11 
CLERK 
I j 
I L . Paid Political Adv. J I 


Qualified by 
EXPERIENCE 


Your Support 


Appreciated 


Re-Elect 
JOYCE S. 
WILSON 


Cou ncilman-at-Large 


Paid Political Adv. 


None of Your Business 


* 
* 
* 
* 
* 
* 


Censu s Qu estions Ev oke Italians' W rath 


By DAVID MAZZARELLA 
Asso cia ted Press Writer 
ROME (AP) — The gov ern­ 
ment is condu cting the first na­ 
tional head cou nt in 10 y eaj*s 
b u t some Italians are p rotest- 


Su perman 


Ou tstanding Athlete 
At 73 Ru ns 15 0 
Miles Monthly 


DAVIS, Calif. (AP) - Three 
y ears ago Noel Johnson had a 
tou ch of heart trou b le and gen­ 
erally didn’t feel in tip -top 
shap e. 
Today he’s 40 p ou nds lighter, 
ru ns the mile in 6% minu tes, 
wins gold medals at track 
meets and is 73 y ears old. And 
he feels great. 
“This man is a su p erman 
Dr Jack Wilmore of the Uni­ 
v ersity of California said after 
comp leting a series of tests on 
Johnson. 
Wilmore, an ex ercise p hy si­ 
ologist and assistant p rofessor 
of p hy sical edu cation at the 
UC-Dav is camp u s, is try ing to 
see if there’s a difference b e­ 
tween b iological aging and so­ 
cial aging. 
“Social aging refers to the 
fact that p eop le ap p arently b e­ 
come p rematu rely old b ecau se 
of 
p oor diet 
and 
ex ercise 
hab its,” Wilmore said. 
“ Th e 
b iological 
aging 
changes that takes p lace b e­ 
tween b irth and death are p oor­ 
ly defined, howev er,” he said. 
For nine minu tes, Johnson 
ran on a treadmill, ab ou t half 
the time with it slanted to sim­ 
u late u p hill. Wilmore monitored 
his heart, b reathing ox y gen in­ 
take and other b ody fu nctions. 
Wilmore said Johnson is the 
most ou tstanding athlete of his 
age thait he has ex amined. He 
said Johnson, a retired aero­ 
sp ace shop su p erv isor, su p p orts 
assertions b y p hy sical fitness 
ex p erts that regu lar, moderate 
ex ercise b enefits all ages. 
Johnson ru ns ab ou t 150 miles 
a month. He started seriou s 
training in Janu ary 1970 b e­ 
cau se “I ju st do not want to get 
old.” 
Last Ju ly he was named the 
ou tstanding athlete ov er 70 at 
the Amateu r Athletic Union’s 
U.S. Masters track meet at San 
Diego. He won three gold med­ 
als at the meet. 
Johnson said he eats ab ou t a 
dozen times a day , “nev er v ery 
mu ch and seldom meat.” 
“Peop le shou ld stop eating 
and get ou t and ru n,” said the 
great-grandfather. 


mg tha t the census ta ker a lso is 
a fter info rma tio n a bo ut ex tra ­ 
ma rita l sex a nd ta x do dg ing . 
One q u estion on the 18-p age 
for masks whether each mem­ 
b er of the family was at home 
b etween Oct. 23 and 24. or 
‘temp orarily ab sent.” It asks 
fu rther whether any p erson not 
liv ing at the address was “tem­ 
p orarily p resent” on the same 
night. 
“This q u estion can b e emb ar­ 
rassing in not a few cases,” 
comp lained il Messaggero of 
Rome. Thomas Bu cciarelli of 
Rome, head of the Rights Com­ 
mission of the International Un­ 
ion of Lawy ers, said the q u es­ 
tion shou ld b e eliminated. The 
censu s, he said, ‘v iolates... the 
last frontier of p riv ate life.” 
Giu sep p e De Meo, 85, p resi­ 
dent of the gov ernment statis­ 
tics institu te that is condu cting 
the censu s, rep lied that the 
q u estion was to find ou t ex actly 
how many Italians there were 
on a certain date and to av oid 
j 
dou b le cou nting. 
“When a grou p of p eop le 
wants to b e p hotograp hed it has 
to come together and keep still 
for an instant,” he said. 
He said a recent censu s in 
sex hab its. “What wou ld Ital­ 
ians hav e said to that?” 
If there is any thing an Italian 
treats with as mu ch reserv e as 
his sex life, it is his tax statu s. 
In this area the q u estionnaire 
ran into more criticism. 
Detailed q u estions ab ou t the 
size and q u ality of liv ing q u ar­ 
ters and ab ou t emp loy ment 
b rou ght fears, as the left-wing 
Rome p ap er Paese Sera said, 
“that the comp u ter of the cen­ 
su s takers is a b u ddy of the one 
of the tax collector.” 
Italians 
notoriou sly 
ev ade 
tax es, a p ortion of which are 
lev ied according to liv ing sty le. 
The Finance Ministry on Fri­ 
day p ronou nced itself ‘deep ly 
indignant” 
ov er 
insinu ations 
that it wou ld u se the censu s for 
tax information. The censu s re­ 
su lts, it said, will b e treated 
with ‘the most ab solu te secre­ 
cy .” 
T he 
statistics 
institu ted 
agreed. “What the citizen de­ 
clares,” it said, “cannot b e re­ 
leased ev en to the p resident of 
the rep u b lic, not to sp eak of the 
Finance Ministry .” 
Institu te President De Meo 
said the state simp ly wanted to 
find ou t what Italians do for a 
liv ing, how edu cated they are 
how many liv e in su b standard 
q u arters, and how they conv 
mu te to work. 
All v ery well, said Milan’s 
Corriere Della Sera, b u t for the 
p oor and u nedu cated, the q u es­ 
tions are ‘hu miliating.” 


CHOW TIME with so me v ery so ecia l eno w, 
a g ro up o i the mo re tha n 
1 5 a stro na uts 
pa rticipa ting in a specia l fo o d-testing pro g ra m a t NASA’s Ma nned Spa cecra ft Cen­ 
ter a t Ho usto n sa mple a menu which ma v turn 
up in the future o n mo o qi missig ns 
a nd the pro jected o rbita l Sky la b. The NASA kitchens pro duce three mea ls a da y , 
fiv e da y s a week fo r the a stro na ut test. 


Aptitude Tests 


To Be Explained 


Parents of ju niors in Salem 
Senior High School are inv ited 
to attend a meeting on the in­ 
terp retation and u se of the Gen­ 
eral Ap titu de Test Battery . The 
meeting will b e held at 7:3 0 
p .m. Monday at the high school 
cafeteria and will b e condu cted 
b y the cou nselors. 
The ap titu de b attery was ad­ 
ministered to ju niors du ring the 
sop homore y ear. Recently .ju n­ 
iors were giv en the resu lts and 
an interp retation. 
The p u rp ose of the test is 
to giv e the stu dent a b etter 
u nderstanding of his ab ility to 
learn 
and p erform 
v ariou s 
kinds of tasks. The information 
may b e help fu l to the stu dent 
and his p arents as he p lans 
his high school p rograms and 
considers different occu p ational 
fields. 


AUTO HOMICIDE CHARGED 
BARBERTON, Ohio (AP)— 
Rob ert Bu rke, 25, of Canton, 
whose car collided head-on Sat­ 
u rday with an au to occu p ied b y 
Vera McClou d, 47, of Akron, 
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was charged Tu esday b y p olice 
with 
first-degree 
v ehicu lar 
homicide in the woman’s death. 


Beet 
Jeff Davis 
Democrat 
Council-at-Large 
Age:24 
Education: 
Two years, 
Kent 
State 
Extension, 
Salem. 
Two 
years, 
Youngstown State University. 
Employment: Quotation Correspondent, 
Deming Division Crane Co., Salem. 
Residence: 1080 Nortti Lincoln. 
Military Service: Two years, United 
States Army with Vietnam Tour, two 
Bronze Stars, Army Commendation 
Medal, Vietnamese Civic Action Honor 
Medal, numerous citations and awards. 
Member: Saint Paul's Catholic Church, 
North Central Columbiana County Men's 
Democratic Club, Knights of Columbus, 
Little Quaker Booster Club, Italian 
American Club, American Slovak Club, 
Salem Young Democrats. 


Ben Barrett Chairman 
Democrat Central Committee 


Energetic, Young, 
Responsi: le 


Pd. Pol. Adv . 
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B 
"MONEY 
SAVER" 


1 
Fried Haddock Filet ïli Je« « 
I 
or Pu dding, 15 je v eroge 


I Valid thru Sat., 
* 
Oct. 30,1971 
A - 
I 
. 
. . m m 
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★ 
★ 
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a Anniversary 
Sale 
9 
9 


th 


NOTICE: A Smart Christmas Gift Bu y er Will Use Ou r 
Lay -Away Du ring This Sp ecial Anniv ersary Sale... SAVE 
BIG MONEY ... 


AN Winter Jackets 


AN Men's Dress Trousers 


AN Men's Sportcoats 


AN Men's Suits 


AN Zip-Lined Coots 


Young Men's Dress Flores 


Double Knit Slocks Men's 
20% 


Dress Shoes Save 25% 


W 


OUK 93 AND 96 
WISTMGHOUSE 
3 -WAV BULBS 


Johnton A Johmon ’ 
BABY 
SHAMPOO 


Che ice et 
ie-ioo-iso wen 
se-ioe-ue watt 53 


big Pint tettle 
won'tburn babies 
delicate eyes... 9 7 


CANDY CORN 
BIC HANDOUTS 


REGULAR 
7 9« PACK 


B a g of 90 
individually 
w rap p e d p a ck a ge s! 


S* CANDY BARS 
? 4 !!• 7 69 I ! 


Bu tterfinger—Bab y Ru th 
11 
Clark Bar — Nestle’s Cru nch 
Tootsie Rolls — York Nu -Sty lePep p ermints 


44c KRAH CARAMELS m .q 
i . p k 6 
38« 
101 NESTLE MORSELS 
b o x 2< ....»1.27 


37‘ PEANUT BUITER BARS a.76'o% 
n .... 33* 
Z7e TOOTSIE ROLL MIDGEES » ■ « ....... 24* 


77* M & M s plain 
„ 
.....71* 
10* PLANTERS PEANUTS 
b o x 
*1.27 


29* SUGAR DADDY NUGGETS.-i/ioz 
26* 
10” IACK-0-LANTERN PUMPKINS ........ 17* 


31* HARDESTY A to Z POPS bag o f „....28* 
HALLOWEEN MASKS A 
s 
s 
o 
r 
t 
e 
d 
27« 


Storewide 10% Off 


Shirts - Shirts - Ties - Ties 
Belts - Belts - Sweaters - Sweaters 
Work Pants - Ru b b er Footwear 
Athletic Wear - Hats - Hats 


g 


Save on VICKS 
FORMULA 4 4 
Cou gh Mix tu re 


Famous Brand While Shirts Vi Price 
With Silentium... 
M/4 Ounce Bottle 8 3 


Use Our Lay-Away 
Master Charge 
BankAmericard 


Phone 938-6160 


rhe M ighrrim e R em edy 
VICKS 
NYQUH. 


Reliet of meier 
cold tymptemt.. 
4 Ounce Bottle 9 1 


Big Men’s Clo thing —Shirts to Size 20 
Wo rk* Dress Pa nts to Size 60 , Ja ckets to 64 
Swea ters to Size 6 0 - Ath. Wea r to 60 
French's 


S A V i O N 
BUFFER IN 
TABLETS 


★ 


★ 


★ 


★ 


Men's Wear, Inc. 


Quaker CHy Plaza 


Baloit-Sebring Rd. 


Open 10 a .m. to 9 p.m. 


★ 


★ 


★ 


★ 


Per lest, effective 
reliet et headache, 
miner echet- 
.Bettte etioa... 9 9 


77* JUNIOR SIZE 
K A N D Y BARS 


YOUR 
CHOI CE 


S A V I O N 
BALS 
VITAMIN^ 
2 47 


•etile e« 
IM 


PKC. 


• BABY RUTH JR. • Bag of 30 
• B U T T E R F IN G E R S JR.- Bag of 30 
• T H R E E M U S K E T E E R S • 1 lb. bag 
• S N IC K E R S FUN SIZE • 1 lb. bag 
• M IL K Y W AY FUN SIZE • 1 lb. bag 


HALLOWEEN 
COSTUMES 


Sizes To Fit Everyone 
97 


EACH 


S a ftty approved flum e retard ant 
m a te ria ls 
. Peoples h a s a wide 
selection of fantastic co stu m e s 
lo r you In bright co lo rs and 
Saf-T -C -eye holes for easie r 
v a ic lb illty ... 


----- 


a m r m c a n ix m h m 
TEST YOUH HABIO, TV 
TUBBS FBBB AT PEOPLES 


I— I 
.... :... 


(3 W3 RGETTE 
- 


1 
r-r-. 


Always Frash Slacks Of 
NSAEMC AIS BATONS 
v . 


> l»ip Frodi Si« du 01 
MMO, FUUNUCNT BATTO» 


t 


-fa.i « A , 
444 East State St. Phone 337-3616 Salem, Ohio 
STORE HOURS: Open Daäy 8:30 ajn. to 10 pjn. Sundays 12 noon t i 6 p.m. 


■ B K . 
w 


BASIC BROWN EXCITEMENT 
Give some excitement to bas­ 
ic brown. Try brown tights with 
brown tweed knee socks pulled 
over them. Then top it off with 
a tweed HotPants jumpsuit with 
a brown shortie vest covering 
the top. And. if it’s a little chil-! 


lv, he whole thing can be fin­ 
ished off with a brown blazer. 


Liederkranz 
merely 
means 
“ song circle” or “ singing so­ 
ciety.“ The cheese was named 
after the singing society, not a 
city. 


DEMOCRAT RALLY 


Tonight 8:00 p.m. 


Memorial Bldg. Gymnasium 


Meet Your Candidates 


HEAR 


State Senator Douglas Applegate 


State Representative John Wargo 


DISCUSS 


The reasons why the State of Ohio is having FINAN­ 
CIAL DIFFICULTIES, after eight (8) years of Rhodes, 
Cloud & Associates. ♦ 


Musical Entertainment by 
Bob Zeppernick’s Dem’s 


Refreshments — Cider & Doughnuts 


EVERYBODY WELCOME - F R E E 


Ben Barrett, Chairman 
Democrat Central Committee 


FILM BUFF AND FRIEN D - Rog Gonda, local silent film collector, and Rudolph Valentino 
(in a larger-than-life poster photograph) look like they are trving to deride which of Gonda’s 
films to choose tor public screenings to begin at the Memorial Building Nov. 13. 


'Rog' Gonda to Show Oldtime Films 


Silent Movie Era Returning 


Pd. Pol. Adv. 


By GEORGE M ARKELL 
Lon Chaney’s “ The Phantom j 
of the Opera” will be the first ; 
in a series of silent movies to 
be screened at the Memorial 
Building 
beginning 
Saturday,; 
Nov. 13. 
Rog. Gonda, a local silent 
‘ film collector, 
will 
show his 
movies at 7 p.m. every Satur­ 
day evening (when facilities at 
the 
building 
are 
available) 
through next spring. 


Voluntary donations will be 
accepted, but 
copyright 
laws 
prohibit the 
showing 
of 
the 
films for a profit, Gonda said. 
A 1965 Salem High graduate. 
Gonda has been collecting si­ 
lent eight-millimeter films and 
film 
memorabilia 
for 
seven 
years. 


HE DESCRIBED “ The Phan 
tom of the Opera“ as a “ study 
in horror 
that 
still 
supplies 


.chills and excitement as it did 
! in the 20’s. 
“ No silent movie was ever 
silent, contrary to popular be­ 
lief,” Gonda said, who is em- 
I oloyed by the Church Budget 
Envolope Co. “ Atmospheric mu­ 
sic was supplied even in the 
¡smallest of theaters, and was 
also supplied during filming to 
put actors in the correct mood.” 
Gonda has a copy of Thomas 
Edison's 1903 production of “ The 


STORE HOURS 


Mon., Tues., Wed. 
Thurs.-Fri.-Sat. 


10 a.m. to 9 p.m. 
9 a.m. to 9 p.m. 


Prices Effective Thursday thru Saturday, Oct. 30th 
QUANTITY RIGHTS RESERVED 


2401 East State Street 
Salem, Ohio 


p\ 
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„ SPECIAL MID-SEASON SHOE SALE 


M an y New Fall Shoes ... Thousands of pairs from our regular stock ... Hurry 


/ 


•S r 


i 


Boys’ & Girls' 
Dress and 
School 
SHOES 
Regular 
to *5 .9 7 


Reduced to 


'A 
Women’s 
New Fall 
SHOES 
Regular 
to *7 .8 7 


Reduced to 


I' 


V 


others at$3 


Now is the time to stock up on 
children's shoes. All our fa­ 
mous quality from regular 
stock. A tremendous selection. 


$ M 
* I 
others at $4 


An exciting assortment of new 
styles. Choose from many of the 
latest co lo rs and shap es. All 
sizes, b ut not in every style . . . 
But hurry for b est choice. 


W 


Extra Special Group 
Women's Shoes 
Reduced to 
$ 


¥ 
Men’s 
Oxfords 
Slip-Ons 
Regular 
to *1 1 .9 7 


Reduced to 


Great Train Robbery’’ which 
retains the original hand-color­ 
ed tinting, he said. 
One of the very first attempts 
at cartoon animation, “ Gertie 
the Dinosaur” from 1909, might 
also turn up in the series of 
showings. 
Like most pre-1930 cartoons, 
“Gertie” is a black ahd white 
film, he said. The first color 
films, 
however, 
were 
silent. 
Hand cut stencils were placed 
over each frame of film, Gonda 
explained, and then a color dye 
wash was applied. 
Even the first “ talkies” were 
really silent movies with sound 
provided separately, he said. A 
minimum of vocal sound and a 
lot of music and sound effects 
went into the earliest sound 
movies. 
Gonda has ordered and is 
awaiting delivery of a 1919 ex- 
pressionistic 
German 
horror- 
art film, “ The Cabinet of Dr. 
Calgari,” which will be shown 
when it arrives. 


HIS FAVORITE film of those | 
he owns is “ Birth of A Nation,’ 
Gonda said. A 1919 D. W. Grif-J 
fith production dealing with the ] 
Civil War and the Reconstruc-j 
tion period, the film was made; 
at a cost of $100.000 and fori 
many years held the film indus­ 
try record for box-office 
re­ 
ceipts. 
Lillian Gish, the star of “ Birth 
of a Nation,” last year received! 
an Academy Award for her life- 1 
long career contribution to the 
movie industry. 
A three and a half hour film 
considered by many students 
and critics to be the best mo­ 
tion picture ever made, “ Birth 
of A Nation” has grossed $60 
million at the box office, Gonda 
said. 
Another 
Griffith 
production 
the Salem buff will be showing 
is “ Intolerance,” filmed in 1916 
at a cost of $2 million. A mile- 
lonjg. set was built for the Baby­ 
lonian sequence, one of four 
parts of the three and a half 
hour film. 
Gonda 
called 
“ Intolerance” 
one of the biggest spectacles 
of all time, pointing out the 
pre-inflation value of $2 million 
and saying the mile-long set is I 
still a recordholder. 


“ BATTLESHIP 
Potemkin, 
considered one of the five most; 
important films ever made, is 
also in Gonda’s collection. A 
Russian film made in 1925, “ Po­ 
temkin” ranks in the top ten 
with “ Metropolis,” a German 
“ science-future” 
film 
which i 
Gonda also has in his film li­ 
brary. 
The original Tarzan movie, 
starring Elmo Lincoln, will also; 
be shown, Gonda said. This first 
version is much more faithful 
to the William Burroughs book 
from which all the Tarzan mov­ 
ies were adapted according to 
Gonda. 
The first film he bought was 
“ The Lost World,” an abridge­ 
ment of the 1925 original (which 
he has since acquired in full) 
starring Wallace Beery A fore­ 
runner of “ King 
Kong,” 
the 
movie was filmed by National 
Films, which later merged with j 
Warner Brothers, Gonda said. 
Special effects for the film were 
done by Louis O’Brien, who also 
worked 
on 
the 
later 
“ King 
Kong.” 
Gonda has a copy of the first 
epic western, “ The Covered Wa­ 
gon,” a 1923 silent movie star­ 
ring Allen Hale. Hale’s son now 
appears as the skipper on tele­ 
vision’s 
“ Gilligan’s 
Island,” 
Gonda said. 


GONDA’S INTERESTS do not 
begin and end with silent mov- 
| ies. He has been studying magic 
I for 12 years and began perform- 
: ing about two years ago. 
He also teaches Origami, the 
I Japanese art of paper folding, 
j in a Saturday morning class at 
! the YWCA. 
He is enrolled in a writing 
school, studies paleontology (fos­ 
sil remains of extinct plants and 
animals), collects antiques, and 
paints. 
A member of the Rosicru- 
cians (whose philosophy he de­ 
clined to attempt to summarize) 
Gonda also works with experi- 


mental methods of motion pic­ 
ture photography and produc­ 
tion. 
He has produced a 16-milli- 
meter film without the use of a 
camera, scratching 
individual 
pictures onto each frame 
of 
film with a Pin 
The mildly psychedelic movie 
called “ Eye Food,” is on 200 
feet of film, and Gonda es­ 
timated he had to scratch morë 
than 5.000 individual pictures. 
“ Eye Food” may be shown in 
the Memorial Building series, 
Gonda said, and other local art 
film makers also are invited to 
show their own works. 


PUBLIC HEARING SET 
COLUMBUS, 
Ohio 
(AP)— 
Gov. John Gilligan’s Housing 
and 
Community 
Development 


10 
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Advisory Co mmissio n will hold 
a public hearing in Nelsonville 
Friday to study housing prob­ 
lems in the 28-county Appa­ 
lachia region. 
Chairman James Huston said 
public officials, community or­ 
ganizations, residents and busi­ 
nessmen in the area have been 
invited to testify at the hearing 
in the Tri-County Community 
College. 


The tallest monument in the 
United States is the 630-foot- 
high stainless steel Gateway 
Arch in St. Louis. The monu­ 
ment symbolizes Missouri’s his­ 
toric role as the “ Gateway to 
the West.” 


others at $7 


Special Group c MW 
MEN’S SHOES 
Reduced to 


Large Assortment 
BIG BOYS’ SHOES , 
Sizes 3!/2 to 6. 
Regular $7.9 7 


3 Room 
OUTFIT 


Brand New 


Out of Lay-Awoy 


Balance Due 


$387°° 


★ Living Room 


★ Bedroom 


★ Kitchen 


Lowest Prices 
Easiest Terms 
in Town 


ZEIGLER'S MEAT 


Meats You Will Like 
Because They Taste Better 


SCRAPPLE 
Head Cheese — Liver Pudding 


COUNTRY PORK 
Whole Hog Sausage... lb. 55c 


Loin End Chops.....!.» ...lb. 55 


Pork Shoulders 
lb. 55c 
Spare Ribs 
lb. 49c 


Fresh Side............. lb. 59c 


Pork Liver..............lb. 35c 


Neck Bones. 
lb. 15c 


Fresh 
65c 


SAUSAGE EVERYBODY LIKES 


Plain or Garlic 
Stuffed Country Sausage.... lb. 69c 


Hot Sausage Stuffed.........lb. 69c 


Little Pig Sausage........... lb. 79‘ 


Plain or Garlic 
Smoked Sausage..............lb. 79c 


Smoked Hot Sausage........ lb. 79c 


HOME DRESSED BABY BEEF 
Lean Boiling Beef 
lb. 39* 


Short Ribs of Beef 
lb. 49c 


Center Chuck Roast., lb. 69c 


Arm or 
English Roast.......... lb. 79c 


Rolled Rump or 
Rib Roast Bodies? 
lb. I 09 


Sirloin Steak...........lb. 119 


T-Bone Steak.......... lb. I 29 


GROUND MEAT 
Fresh Beef Ground........ 
lb. 69‘ 


All Lean Ground Beef...... 
lb. 89‘ 


Ham Loaf Mix.............. 
lb. 55e 


Fresh Pork... .»‘.t.?i?..p.e.li5e.r... 
55e 


Yellow Onions.... 


Solid Green 
Cabbage........... 


U.S. No. 1 Round White 
Potatoes,... 
20 & 79* 


3 bag 29c 


Jb . 8e 


Smoked Beef.— .Hiwi.'tto 
lb. 99( 


Dried Beef Chipped 
Va lb. 70c 


Home Cured Bacon...fHs?..... lb. 69c 


Home Cured Hamt.,.N°.Faw..lb. 59‘ 


Homemade Cider.... ..Fresh## ...gal. 89c 
Zefgler’s 


FARM MARKET 


Sa lem — LisDo n Ro a d 
7 a .m . to 9 p.m . Da ily Ex ceptSunda y 


WEST END 
FURNITURE 


^ 
H o w a r d 
S o l c m 
O h i o 


A ( r o s s f r o m B o n d e d S t a t i o n 


, ». 
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Advi ce from 


Ann Landers 


DEAR ANN LANDERS: Og­ 
den Nash died recently. He was 
one of my favorite poets. I ran 
across a poem he wrote about 
you. It was in Diner’s Maga­ 
zine. Please print it, Ann, Here 
it is: 
But I could Not Love Thee, 
Ann, So Much, Loved I Not 
Honoré More 
Some find the world in a 
grain of sand, I in the corres­ 
pondence of Ann Landers. 
I eavesdrop unabahsed as she 
spoons out her acerb sauce 
with even hand on lachrymose 
geese and truculent ganders. 
Her desk is positively formi­ 


cating, which means swarming 
with moving beings, although I 
might well employ the other 
word that sound like unto it. 
Because her 
mail 
consists 
mostly of letters from those em­ 
bittered ones who have discov­ 
ered about illicit sex that often 
there are more headaches than 
fun to it. 
A present-day Emma Laza­ 
rus, she cries Give me your 
huddled problems, the wretched 
refuse of your wrongs, unwrap 
for me your festering sores and 
stigmas: 
Your poison is my meat, be 
it alcoholism, infidelity, frigid- 
THE 
DOCTOR 
-------------------- SAYS. „7 


Dear Dr. Lamb—It is three 
summers since I have had mv 
ovaries 
removed 
(uterus 
10 
years ago). Since then I hav? 
developed a white mass above 
both eyes, between the eyelid 
and eyebrow. 
What in 
your 
opinion are these? Are they se­ 
rious and can they be remov­ 
ed? What do you think of these 
being hereditary? My mother 
also has spots like these below 
her eyes. 
..Dear Reader— To be certain 
what a person 
is 
describ­ 
ing 
on 
the 
skin it is bet­ 
ter to be able 
to see it—that 
means a visit 
to the doctor. 
The best bet 
from 
your 
comments 
is 
that you are 
d e scribing 
What 
dOC- 
Ur. L. K. Umk 
tor’s 
call a 
“ xanthelasma.” 
Thee are deposits of choleste­ 
rol under the skin and they are 
most common around the eyes. 
The cholesterol is the same sub­ 
stance that is 
in 
the 
blood 
stream and is of some concern 
as a cause of Peart and vascu­ 
lar disease. 
The deposits in the skin us-j 
ually occur when the amount 
of cholesterol in Hie blood is* 
increased and this can indeed 
occur in families that have a 
problem in fat or cholesterol1 
metabolism. It can also occur 
in liver disease of the type that j 
causes increased 
amounts 
of 
cholesterol in the blood, and in 
diabetes with a rise in blood 
cholesterol. 


THE DEPOSIT itself is not 
dangerous. In fact, if the blooS 
cholesterol level falls and stays 
down long enough they can even 
disappear 
over 
a 
period 
oi 
months. Their greatest impor­ 
tance is as an indica or of a 
high blood cholesterol or other 
problems that need attention. 
An individual with this prob­ 
lem should have a blood chol­ 
esterol 
examination. 
If 
the 
cholesterol level is high some 
measures should be considered 
to lower it in the interests of 
preventing vascular disease. 
Yes, the deposits can be re 


• • • • 


moved surgically and the opera 
lion is not difficult or danger­ 
ous. 


YOUR STORY IS interesting, 
not only from the point that 
your mother has a similar prob­ 
lem but also that it occurred 
following removal of your nor 
mal female organs that wouid 
be producing female hormones. 
This is the stage in life when 
a woman’s cholesterol level ¡s 
most likely to rise. During the 
years of normal menstruation 
with normal amounts of female 
hormone, the 
cholesterol 
re­ 
mains low unless there is some 
problem such as gall bladder 
disease. This is thought to be 
the reason women have fewei 
heart attacks I myocardial in­ 
farction) than men before the 
age of 65. Usually if a woman 
has a heart attack before she 
is 50, she has high blood pres­ 
sure, kidney disease or diabetes. 
Afro-American women seem to 
be much more prone to heart at­ 
tacks than Anglo-Saxon women. 
The reason for this difference 
isn’t really known. 


ity, satyriasis, pre-marital preg­ 
nancy, or borborygmus. 
Yes, if anyone’s Gordian love- 
knot requires a blade more cut 
ting than Alexander’s, 
Let them call on Ann Lan 
ders. 
No pussy-footer she, no pur­ 
veyor of admonitions soothing 
or polite; 
It’s tell the bum to jump in 
the lake, tell the old bag to go 
fly a kite. 
If Anne of Cleves would have 
written to Ann Landers 
I 
bet 
Henry 
would 
have 
thought twice before calling her 
the mare of Flanders. 
From a human comedy as 
varied as Balzac’s I choose 
for you one exerpt, the ulti­ 
mate in wails of poignant woe, 
who doubted the affection of her 
boy friend because the only 
compliment he ever paid her 
was You Sweat less than any 
fat girl I know. 
Copyright 
1971, 
by 
Diner’s 
Club, Inc. 
DEAR FRIEND: Thank you 
so much for sending on that 
delightful poem I was deeply 
moved that Ogden Nash select­ 
ed my column as a subject for 
his verse. I was not aware that 
he was a reader. When I read 
of his death in May I regret­ 
ted that I never had the pleas­ 
ure of meeting him. He was 
one of my favorites, too. The 
opening line of his poem is evi­ 
dence that, he understood what 
my column is all about and it 
pleases me immensely. 
The Ogden Nash poem which 
I have repeated most often is 
this one: 
When you hit the ketchup 
bottle 
None comes out 
And then a lottle 
and this one- -- - 
Breakfast foods grow odder 
and odder: 
It’s a wise child who knows 
his fodder. 


It has been estimated there! 
are 300 million left-handed peo­ 
ple in the world. 
DICKEY'S 
Ideal Dairy & Grocery 


( orner 10th and Ellsworth Ave. 


I m gr Enough to Serve You... 
Sm all Enough to Know You! 


S P E C IA L S Till K SD .W THRU SATURDAY 


- FRESH MEAT DEPARTMENT - 


RIB 


STEAK 
$1 29«, 


w * 


T H E ' CONTEMPO 
COMPLETE 
HOUSEFUL OF FURNITURE 
W, include 7 PliCl HYING I00M 
convertible soil, chair end titte 
coftee table, limo and toss pillows 
9-PIECE 9EDR00M 
dresser chest 
mirror bed mattress sonni temp ano 
bed pillows 5 PIECE DIMETTE 
hi-pressure plastic top table and 4 
toam - cushioned chins 


Open 9 to 9 Mon. thru Fri 


Shop Soturdoy 9 to 5 


HALLM ARK 


36 5 Boordman-Confield Rood 


Boordman Shopping Ploia 


Phono 758 5773 


Standing 
RIB ROAST of BEEF............... u>*119| 


ROLLED RIB ROAST...............ib$l 39 


Our Own Homemade 
COUNTRY STYLE SAUSAGE 


Hot or Plain 
.................... 
lb. O # 


- GROCERY DEPARTMENT^ 


Diamond Shelled 
SHELLED WALNUTS............... ib99c 


Libby’s 
PUMPKIN.....................4 
'cans 100 


Liquid 
JOY DETERGENT................. 2lli 39c 


Mix or Match 
SWEET PURS or 
PUCHES .....................3 ".™ 1 


- PRODUCE DEPARTMENT - 


Yellow 
COOKING ONIONS 
3 bag 29c 


Fancy 
CAULIFLOWER.............. • ••••*. head 39e 


Fresh 
BROCCOLI 
• 
•♦.bunch 39 


New Crop 
CABBAGE............................. ib 8C 


THE STORE WITH EVERYDAY 
LOW PRICES 


T o o l ►STAMPS IIOMIIthl) AT THIS STORK 


Nationwide Money Orders Are A vailable at This Store 


When shopping at this store feel free to visit the room at the | 
rear, which is stocked with a fine selection of Beer and Wine, 
txith Imported and Domestic. 


• 
AGENCY 
HARVEST OF 
VALUES 
SALE 


$1.69 Value - Vaseline 
Intensive Core 
Hand Lotion 
Don’t let water, weather 
work erode skin. Non- 
gneasy, softens on con­ 
tact. With pump. 15 oz. 


4 4 


V i c k * 
FOBMjJlA 
44 
¡ass*. 


*1.29 Value 
VICKS 44 


Cough Mixture With 
Silentium 


Calm, quiets nagging 
cold coughs. 3V4-o z . size. 


6 9c 


$1.49 Value 
C0N TAC 


12 hr. time release 
action. 10’s. 
88e 


49( Value 
ASPERGUM 
Pack Of 16 


For fast relief of minor 
sore throat pain. 


Buy 100... Get 100 FREE 


Walgreens 
SUPER 
GERIATRIC 


TABLETS 


Formulated for the 
“over 40” folks. 
•10.01 VALUE 


$1 0.98 


Value 
2 1 5 
49 


F 
^ SA L E M D R U G S " 


a GENCJ 
A 


409 E- SECOND ST., SALEM, OHIO 
Phone 332-5200 
J 
C. JERE HOCHADEL - A. WM. RICHERT 
J t5 


1 


*2.98 Value 
£ 
TYLENOL 
* 1 


100 Tablets 
98 


*2.98 Value 
£ 
■ CORICIDIN 0 
*1 


50 Tablets 
98 


85' Value 
— 
CURAD 
4 


Plastic Bandages 
4 C 


s1.09 Value 
_ 
VASELINE 
5 
Petroleum Jelly 
5 C 


79' Value 
LISTERINE 
3* 
Throat lozenges 
r 


89' Value 
PERSONNA 74 
4 


5 Blades - Double Edge 
4 C 


*1.79 Value 
£ 
OLD SPICE 
*1 
After Shave Lotion 
09 


*1.29 Value 
OLD SPICE 
5* 


Stick Deodorant 
r 


*1.98 Value 
£ 
SERGEANT'S 
* 1 
Sentry Collar 
29 


40's 
KOTEX TAMPONS 
919c 


40/s 
KOTEX NAPKINS 
9* 9C 


*1.69 Value 
D-CON 
91 
Kills Rots 
9 ' 


FREE 


DELIVERY 


332-5 200 


VA LUA BLE COUPON 


9T She 
BOOT TRAY 


Sturdy Plastic. 
98c without coupon. 


limit 1 
K O M M E . V A L U A B L E COUPON 


Days to Recall 


Bv HAL BOYLE 
NEW YORK (AP) - Memory 
is the great magic lantern 
show. 
The brain is its compact the­ 
ater, and against the vast back­ 
drop of the mind it endlessly 
portrays the unfolding past. 
The numbing horrors of before, 
tiie 
enchanting 
happinesses, 
live again. 
Your own magic lantern show 
has a lot of scenes in it if you 
can look back and remember 
when— 
It was the height of young 
American male wit to holler at 
a passing pretty girl, ‘Hi there, 
dreamboat”—and 
then, 
when 
she turned around, to tell her, 
“Not you, shipwreck!” 
A fellow felt something was 
missing all day if he didn’t 
have biscuits 
for 
breakfast. 
Homemade? What other kind 
was there? 
If 
you 
needed 
something 


fixed around the house, all you 
had to do was tell one of the 
kids to run and fetch the hired 
man. 
Every 
neighborhood 
seemed to have one of these 
jacks-of-all-trades handy, and 
you could always get him in an 
emergency. 
Only the town banker's time 
was so important that he made 
an appointment to get his hair 
cut. Everybody else just sat 
around the barber shop gossip­ 
ing until it was his turn to 
climb into the chair. 
After a boy got so he could 
whistle and spit between his 
teeth, he felt he had life pretty 
well made. 
Although 
most 
housewives 
were reasonably honest in other 
ways, you could bet that anv 
woman who was admired for a 
cooking speciality would leave 
out one of the key flavoring in 


Salem's Newest 
Saw Sharpening Co. 


WE SPECIALIZE IN 


•Carbide Blades 


•Handsaws 


•Chain Saws 


•Circle Blades 


NO JOB TOO SMALL OR TOO LARGE 


All of our work is done by 


factory-trained men 


AM work guaranteed satisfactory 


or money refunded 


mCarbideCo, 
301 W. State 
Salem, Ohio 


Phone 332-5066 


gredients when asked for the, |2 
dish’s recipe. 
Many towns had curfews for 
children, and they had to be off 
the streets by 9 O’clock at 
night. 
The big masculine rage was 
for hand-painted neckties, usu­ 
ally adored with pictures of 
nude girls. 
A high school girl’s reputa­ 
tion was whispered about if she 
went for a walk in the woods 
with a boy while they were at­ 
tending the annual class picnic. 
College football players had 
to pay their own tuition, just 
like everyone else. 
An average family was one 
that had at least four children 
but only one sled and one pogo 
stick. 
A young fellow calling on his 
best girl on Saturday night had 
to run the gauntlet of a dozen 
critical 
neighbors 
sitting on 
their front porches and watch­ 
ing everything that went by. 
Everybody had heard of plas­ 
tic, but few knew what it was. 
No matter how hard his life 
was, everybody could think of 
some things to be grateful for. 
Those 
were 
the 
days—re­ 
member? 
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By ESTHER DeTEMPLE 
The 
Challengers 
Sunday 
School Class of the Church of 
the Nazarene 
met 
Tuesday 
night at the home of Dick and 
Jean Reynolds, Rt. 164. 
A number of the crowd at­ 
tended in costume. John Coy, 
dressed as a table, took the 
prize for the most original cos­ 
tume and Mrs. Cora Frantz, 
clown, received a prize for the 
best costume. 
Mrs. Coneta Burdess, presi­ 
dent, opened the meeting with 
prayer. A get-well card was 
sent to Mrs. Nancy Nulf, a 
church member 
who 
is 
ill. 
The group also discussed plans 
for a Christmas party. 
Games followed the business. 
Refreshments were served. 
The next get-together will be 
Nov. 18 at the home of Sonny 
and Joan 
McLaughlin, 
Cole­ 
man- St. Jacob’s Church Rd. 


Tabloid on JVS 


Being Distributed 


A four-page tabloid promot­ 
ing the proposed Columbiana 
County Joint Vocational school 
is being distributed this week to 
homes in the JVS district. 
Electors in Beaver, Columbi­ 
ana, East Palestine, Fairfield 
Waterford, Leetonia, 
Lisbon, 
Southern and United school dis­ 
tricts will vote Tuesday on a 
bond issue and operating levy 
for a JVS. 
The JVSD board of education 
which is distributing the paper 
says 35 classes of 20 different 
job-training courses will be of­ 
fered the boys and girls of the 
eight participating districts at 
the new school. 
The $1,750,000 bond issue to 
build a $3,500,000 school with 
matching funds from the state 
will be taxed at the rate of 
92-100ths of a mill for 21 years, 
while the operating levy will be 
.6 mills for a total of 4.52 
mills. 


MRS. BERYL RICE, presi­ 
dent, presided over the meet­ 
ing of the Eagles Auxiliary 
Tuesday night. 
Seven new applicants 
were 
elected into membership. 
Lunch was served by Mrs. 
Alice Morris and Mrs. Rebec­ 
ca Ewing at tables decorated 
in a Halloween theme. 
Mrs. Ruth Gause and Mrs. 
Della Crosser will 
serve 
as 
the November lunch commit­ 
tee. 
Mrs. Lois Augustine won the 
dues card and Grace Dillinger, 
the gift box. 
The next meeting will 
be 
Nov. 9. 


THE SILVER CIRCLE of the 
First Christian 
Church 
met 
Tuesday and enjoyed a cover- 
dish dinner at noon. Mrs. Helen 
Keslar and Mrs. Sue Pike, host­ 
esses, used Halloween appoint­ 
ments at the table. 
Business was conducted by 
Mrs. Emerson Hively. 
The next get-together will be 
Nov. 23 at the Morgan House 
when Mrs. Minnie McLaughlin 
and Mrs. Eva Armstrong will 
be the hostesses. 


CARROLL JOSEPH, counci­ 


lor, presided when the Junior 
Order, U.A.M., met Tuesday 
night at the American Legion 
Home. 
It was voted to pay for a new 
flag needed by the village for 
the village square. 
Next week members will meet 
Wednesday night instead of the 
usual Tuesday since the hall 
will be used for election pur­ 
poses. 
Card games were played. 


S. SGT. DANIEL Allmon vis­ 
ited the past week in Lisbon 
with his grandparents, Mr. and 
Mrs. 
Emerson 
Hively, 
and 
aunt, Mrs. Elnora M a r t i n , 
Washington St. He left Monday 
for California 
and 
departed 
Tuesday for another year of 
duty in South Vietnam. 


SAVE 


when 
you 
redeem 
these 
coupons at 


Super Shef 


Regularly 69c each 
2'-99c 
with this coupon 


This is the BIG one! A full V<- 
pound patty of choice ground 
beef, broiled over open flames, 
served on a toasted bun, with 
lettuce, tomato, sweet onion, 
and melted cheese. 
Good at any participating 
B U R G E R C H E F ! 
Coupon good thru Nov. 24, 1971 
m m M M M m 


Ic & r' 


Big Shef, 


Regularly 55c each 
2,or 89c 


with this coupon 


Our Banquet on a Bun! Two 
open-flame broiled beefburgers 
topped with melted cheese, our 
special sauce and chopped 
lettuce. 
Good at any participating 
B U RG E RC H E F ! 
w 
Coupon good thru Nov. 24, 1971 


m m m w M m m m s 
Ham ’n 
Cheese 


Regularly 49c each 
2,or 79c 


with this coupon 


A hot; heapin' helpin' of country- 
flavored ham, all melled over with 
»avory Swiss cheese, and our spe­ 
cial sauce on a toasted bun. 


Good at any participating 
B U R G E R C H E F ! 
Coupon good thru Nov. 24,1971 


Two full-size patties of open- 
flame-broiled ground beef, and 
a topping of melted cheese, on 
a toasted bun. 


Good at any participating 
B U R G E R C H E F ! 
— 
— 
• _ 
Coupon good thru Nov. 24,1971 
I mmm 


WE ALWAYS TREAT YOU R IG H TI 
tm I 


4-H News 


Willing Workers 
Marsha Bricker was elected 
president when the 
Willing 
Workers 4-H Club met Monday 
at the home of Don Sanor. Four­ 
teen members attended. 
Other officers are Bruce Sa­ 
nor. 
vice president; 
Luanne 
Sanor, secretary; Patti Sanor, 
news reporter; Karen Sanor, 
devotions; 
Jodi 
Dalessandro 
and Rita Sanor, games; 
and 
Bruce Ackerman, health 
and 
safety. 
A Halloween game was led 
by Jodi Dalessandro. Lunch was 
served by Luanne Sanor. 
The next meeting will be 
Nov. 29 at the home of Bruce 
Ackerman, Georgetown Road. 


N. Georgetown 


By M ARJORIE HOFFMAN 
Women’s Missionary Society 
will present a service Sunday 
morning 
at 
First 
Brethren 
Church when the special speak­ 
er will be Mrs. Adele King, 
biology and anatomy teacher 
at West Branch High School. 
Election of officers was held 
at First Brethren Church at a 
recent business meeting to serve 
for the new year are modera­ 
tor, Terry McLaughlin; vice­ 
moderator, Carroll Hieronimus; 
recording secretary, Evelyn Ro- 
migh; financial secretary, Mar­ 
jorie Hartman; treasurer, Son- 
dra Samples; five year trustee, 
Dwain Heestand; and Sunday 
School superintendent, L y n n 
Mercer. 
Dennis Shannon, son of the 
Rev. and Mrs. Thomas Shan­ 
non, has enlisted in the Army 
for three years. He will receive 
his basic training at Fort Knox, 
Ky., then will go to Fort Lee, 
Va., for further training in 
quartermaster service 
Reformation Sunday will be 
observed this week at the Em­ 
anuel Lutheran Church when a 
special offering will be taken 
for Lutheran World Relief. 
Mr. and Mrs. Rodney Roiter 
and Mrs. Gary Keller will help 


— RETAIN — 


Karl L. 


STOUDT 


Hanover Township 


CLERK 


Qualified-Experienced- 
Interested 


Pd. Pol. Adv. 


their parents, Mr. and Mrs. Wil­ 
lis Greeneisen observe their 
31st wedding anniversary Sun­ 
day. 
Mr. and Mrs. Otis Staffer and 
Mr. and Mrs. Frank Denny 
spent several days in Vermont. 


Mr. and Mrs Donald Hoff­ 


man, accompanied by Mr. and 


Mrs. Paul Garrett of Dover, 


spent a weekend at White Sul­ 


phur Springs, W. Va._______ 


STYLE LEADERSHIP 
WEAR 
SAVE 


THE RIGHT 
CLOTHES 


ON ALL 
Y OU BUV 


BRANO NAM E MOSE. 


PERSONAL SER V ICE 


PHONE: 424-3544 


Mr. P ’s Haberdashery 


"CLOTHING FOR M E N " 
A L T E R A T IO N S -T U X E D O RENTAL 
GIFT ITEM S 


OW NED A N D O PER A T EO BY : JIM PEZZANO 


125 E. LINCOLN WAY 
LISBON, OHIO 


When You Think of Quality 
HOME FURNISHINGS 
Think of Us! 


Open Nights Except Saturday 


r 
*T H T"! 
C ops FURNITURE 


Alliance 
Route 62 West 


reduces spatter to a minimumt 


DRIP LESS 
3080 W HITE 
¿ 
LATEX W A LL P AINT 


Il ALKYD or LATEX 
ANTIQUE KITS 
Æ 
<&), 
e Easy two-step process 
• Turns eyesores into 
11 
'heirlooms* 
q 
p m 


• Clings to your roller, stays on the wall 
• Covers many imperfections; popular color 
• An ideal paint for the budget minded 


a professional finish 
ovary time! 


sp red 
satin 


W A l l FAINT 


• 5-way written guarantee 
• Durable; accepts harsh scrubbing 
• Dries in 20 minutes; water clean up 
Gliddan 


rm 


Support the 


© Hwi 
SCHOOL 


Mr. Friendly 
LEVY! 
JERRY ROSE 


Gfidden Point Consultant 


'Ev er wo nder why peo ple a sk fo r Glidden Pa int a nd finishing 
pro ducts when they ha v e a pa inting cho re?” a sks “ HWI FRIENDLY 
ONE” J eny Ro se. “ The a nswer is simple, o nce y o u use Glidden Pa int 
y o u g etspo iled fo r a ny o ther bra nd.” (And the price is a lwa y s rig ht, to o !) 


HIP-SHOTS 


Many hippies would be better off 
if they would learn to keep off the 
grass... 
Some 
militants 
who 
want 
to 
abolish college grading apparently 
feel that needle marks should be 
sufficient... 
If a student was in the dean's 
office, it used to mean the student 
was in trouble. Now it means the 
dean's in trouble... 
Sign in a barber shop window 
said "Help keep America clean - 
get a haircut”... 
SLOGAN ’S 


Home and 
Lawn Center 


P hone 332-4687 


665 
State Street, Salmi, Ohiol 


SUPER-RIGHT, LEAN & MEATY 


3 LB. 
PKG., 
OR 
MORE 


ions BRAZILIAN 
EIGHT 0 CLOCK 
COFFEE 


HALF 
GALLON 
CTN. 
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FULL 7-RIB END 
Loin End Roast 
A 
f t r 
Pork Loin Roast 
ILtL 
ib. 0 7 


TENDER, LEAN 
Mg%r 
First Cot Pork Chops......... ib. 4 9 


COUNTRY, OR WESTERN 
J | A C 
Lean, Meaty Spare Ribs.......ib. 4 9 


A&P QUALITY 
^ 
< 1 HI1) 
Gelatin Parfaits ~ °rz s. 
3 ’iS. I 


SUPER-RIGHT, LEAN & MEATY 
A 
f 
Chuck Cube Steak............ »>. 9 8 


SUPER-RIGHT 
All-Meat Wieners 
5 o 


TIGER-TOWN, LEAN 
A A # - 
Sliced Boiled Ham.............'¡*£99 


SUPER-RIGHT 
^ 
Thick Sliced Bacon........2 X 1 


PRICES EFFECTIVE THRU SATURDAY, 
OCTOBER 30th, 1971 AT 
DISCOUNT A&P FOODS 


VLASIC PICKLES 
Sweet Butter Chips 4<ja°rZ' 8 9 c 


LA CHOY CHINESE FOOD SALE! 
Mushroom, Beef, Chicken, Shrimp, Pork 
La Choy Chow Mein 
9 9 c 


La Choy Chow Mein Noodl6sM H „ MM«H «HM Sauce ••••«••••••••• 2 can 39' 


La Choy Chow Mein Vegetables.......................................... can 39° 


JOY LIQUID 


22-oz. 
13* Off 


btl. 
M 
Label! 


Trophy Brand, Frozen 
^ 
Sliced Strawberries..... 4 Z: I 


Sweet Peas (17-oz.), Cut Green Beans il6-oz.) 
_ 
Libby's Vegetables 
4 
00 


HOLIDAY TURKEY OFFER! 


MAIL: One label from Palmolive Liquid (32 oz.), and both 
PALMOLIVE 
07 a « , 
end flaps from Reveal Wrapt 18.75oz.), and both end flaps 
LIQUID......... btl 
O I 
from Stretch n’ Seal (100 sq. ft.) 
REVEAL 
18 75 
„ 
Tv”r s300 TURKEY COUPON w,w 
“ 59 


(See Display for Details) 
^ size^ 59c 


For Children 
Chocks Vitamins. 


Why Pay More? 
Chocks Vitamins 


Regular 
Chocks Vitamins 


Regular 
M 


KeB*» L)ry, Super-ixither 
a a * > 
Ultra Ban 5000...............................9 3 vo-5 shampoo....................................7"n 89 
60-ct. 
i bü. 
M 


New from Ban! 
** _ 
Keg., or Mint 
c Ultra Bon 5000.......... ‘: 1 
dose Up Tootbpaste 


$138 Ultra Ban 5000....... S 93 


With 
60-ct. 
Iron 
btl. 


for 
100-ct. 
Children 
btl. 


10c Off 
6.2-oz. J L Q C 
Isabel! 
tube V 
# 


Johnson & Johnson 
Plastic Strips 
30-ct. 
box 


Coupon Valid at A&P 
Discount Foods Only! 


EIGHT O’CLOCK 
INSTANT COFFEE 


This Coupon 
r% U 
Good for 
W A 
U ft 


Purchase Price 
of a 10-oz. Jar 


Coupon Valid thru Saturday, 


Oct. 30, 1971 


Coupon Valid at A&P 
Discount Foods Only! 


PILLSBURY 
CAKE MIXES 


Coupon Valid at A&P 
Discount Foods Only! 


ALL PURPOSE FLOUR 


ROBIN HOOD 


Coupon Valid at A&P 
Discount Foods Only! 


INSTANT COFFEE 
MAXWELL HOUSE 


3 


17-oz. T Q < 
pkgs. # T 
With This 
Coupon! 


Coupon Valid thru Saturday, 


Oct. 30, 1971 


5 i3 9 * 
With This 
Coupon! 


This 
Coupon 
Good for 


Coupon Valid thru Saturday, 


Oct. 30, 1971 


Purchase Price 
of a 10-oz. Ja r 


Coupon Valid thru Saturday, 


Oct. 30, 1971 


Coupon Valid at A&P 
Discount Foods Only! 


25c O FF LABEL! 


RINSO BLUE 


Coupon Valid at A&P 
Discount Foods Only! 


TUNA, B EE F, LIVER. CHICKEN 


CAT FOOD 
9 I .ives 
Drv 


84-oz. 
King Size 
Box 
89* 
With This 
Coupon! 


Coupon Valid thru Saturday, 


i 


i 


i 


J . 


One 14-oz pkg. 
F R E E with the Pur­ 
chase of one at 
Reg. Retail 


Coupon Valid thru Saturday. 


Oct 30. 1971 


Coupon Valid at A&P 
Discount Foods Only! 


FOR YOUR DOG 
GAINES MEM 


5 & 59* 
With This 
Coupon 


Coupon Valid thru Saturday, 
Oct 30, 1971 


Wi l l 


Dropped Last 12; Lisbon Eyes 4th Straight Grid Victory 
Battle Liverpool 


By MARK W. MILLER 
18-12. Steu benville Central Cath- 
A rabbit's foot, fou r - leafed olic 14-0, You ngstown North 40- 
clover or some 
other lu cky 8 and Camp bell Memorial 20-8. 
charm may be needed Friday 
if Salem High School’s football 
squ ad is to halt 
its 
losing 
streak. 


This season, the Red 
and 
Black have been beaten by Can­ 
field 16-0, Ravenna 29 -8. War­ 
ren John F. Kennedy 40 - 12, 
Considerable interest in this J; ^ °u ngstown East 26 - 12 and 
week's contest with East Liver- Wef ‘ Branch 155 Brookfield 24- 
p ool is being generated becau se 
^ * 
the schools are renewing one of 
¿6-14. 
the oldest rivalries in the state. 
u 
v E R p ^ f SERIES 
Most seasons this is a featu r­ 
ed attraction on the Qu akers’ 
schedu le and many of ou r local 
fans are p leased that the schools 
are starting u p the series again. 
Fred Cop e, athletic director 
at Senior High, told The News 
that officials at East Liverp ool 
High have requ ested 1,000 tick­ 
ets for the clash. 


IT WILL BE THE 52ND en­ 
cou nter 
between 
the 
cou nty 
Class AAA schools and the Pot­ 
ters hold a 29 -20-2 lead in the 
series. The last time they met 
in 1966, East Liverp ool chalked 
u p a 12-0 victory. 
The last time Salem was able 
to beat East Liverp ool was in 
1961, when the Qu akers p osted 
a 37-22 victory. The Potters 
have taken the last five con­ 
tests. 
Shou ld East Liverp ool beat 
Salem, it will have the distinc­ 
tion of handing the Qu akers 
their 13th straight loss, which 
will set an all-time Red and 
Black record. 
I 
If you ’re su p erstitiou s, you 
• know that IS is traditionally as­ 
sociated with bad lu ck, bu t not 
necessarily for the Qu akers. 
East Liverp ool, which has a 
fou r-game losing streak going, 
u ses 13 senior lettermen, offen­ 
sively or defensively. 
“We had one of ou r best p rac­ 
tices of toe season Tu esday,” 
said Don Bennett, coach of the 
Qu akers. “Ou r backs were ru n­ 
ning hard and gaining a lot of 
yards against ou r No. 1 defen­ 
sive u nit.” 


“KIM CRANMER broke loose 
for an 86-yard tou chdown ru n 
du ring the scrimmage and the 
offense scored a cou p le of other 
times.” 
Steve Fisher, 180 senior end 
for the Qu akers, is only 183 
yards away from tieing the sin­ 
gle season p ass catching rec­ 
ord. He cau ght eight p asses for 
125 yards in the Girard game. 
The All-Cou nty and All-Ohio 
candidate has now cau ght 23 for 
337 yards. Kenny Kenst holds 
the record. He cau ght 39 p asses 
for 520 yards in 1967. 


THE 
PROBABLE 
starting 
lineu p for the Qu akers inclu des 
John Filler, 160 ju nior at left 
end; Jim McGu ire, 205 senior at 
left tackle; Jim Ciminelli, 
160 
senior at left gu ard; Bob Zel- 


Year 
1911 
1912 
1913 
1914 
1915 
1916 
1917 
1919 
1921 
1922 
1923 
1924 
1925 
1926 
1927 
1928 
1931 
1932 
1933 
1934 
1935 
1936 
1937 
1938 
1939 
1940 
1941 
1942 
1943 
1944 
1945 
1946 
1947 
1948 
1949 
1951 
1952 
1953 
1954 
1955 
1956 
1957 
19 58 
1959 
1960 
1961 
1962 
1963 
1964 
1965 
1966 


Score 
Salem 
Op p . 
22 5 
6 12 
0 13 
2 0 0 
26 
0 13 
0 2 0 
7 0 
16 0 
25 12 
0 13 
2 1 
6 
0 14 


Lisbon High School goes after 
its fou rth straight victory as it 
entertains Leetonia Friday. 
The Blu e Devils lost three o - 
its first fou r games, bu t have 
chalked u p three straight vic­ 
tories over East Palestine 24-7, 
Sebring 22-15 and Beaver Local 
16-0. 
The Bears are 2-5, with wins 
over Jackson-Milton 14-7 and 
Colu mbiana 22-8. Last season, 
Lisbon knocked off Leetonia 22- 
0. 


UNITED, which has made 
great p rogress u nder new coach 
Sam Fornsaglio this season has 
p osted a 3-4 record and hosi* 
Colu mbiana, which is also 34. 
The Golden Eagles have beat­ 
en Leetonia 16-0, Mathews 33-0 


and Crestview 35-6. The Clio- 
p ers victories have been over 
Beaver Local 14-0, Sou th Range 
22-0 and Sebring 33-7. 
Colu mbiana chalked u p an 18- 
0 win over United in last year’s 
Tri-Cou nty Leagu e encou nter. 


WEST BRANCH goes after its 
third straight victory at Jeffer­ 
son. The Warriors have a 4-3 
record, 
which 
inclu des 
wins 
over East Palestine 15-6, Salem 
15-6, Northwestern, 
Pa. 
33-0, 
and Sou thington 50-6. 
Crestview will try and snap 
a 
seven-game 
losing 
streak 
when it entertains Western Re­ 
serve. 
The Blu e Devils have beaten 
Sou thington 14-12 and Sp ring- 
Held Local 
12-8. The Rebels 


drop p ed a 26-0 decision to the 
Tigers earlier in the camp aign. 
Crestview 
blanked 
Western 
Reserve 6-0 in the Inter-Cou nty 
Leagu e clash a year ago. 
Statewide attention will be fo­ 
cu sed in Massillon, where the 
Tigers take on u nbeaten Warren 
Harding. 
The Panthers rated 
No. 1 in the Class AAA p oll 


Tu esday, have a 7-0 mark. Thej 
Tigers are 6-1. 
In other contests, Minerva is 
at Sebring. Sharon Kennedy at 
Girard, 
Canton 
McKinley 
ai 
Steu benville, Brookfield at Far­ 
rell, Pa., LaBrae at Canfield, 
Liberty at 
Warren 
Kennedy; 
and You ngstown 
East 
faces 
You ngstown 
North 
for 
the 


You ng§ Jown city champ ionship 
at Rayen. 
Beaver Local hosts Sou thern 
Local Satu rday. The Beavers 
have a 1-6 mark, while the In­ 
dians are 14-2. The Beavers 
took last year’s game 16-0. 
Sou th Range hosts McDonald 
in an Imer-Cou nty Leagu e con­ 
test. The Raiders are 3-4. while 


the Blu e Devils have a 3-1-2 
record. 
Poland, u nbeaten in 
seven 
starts, entertains East Pales­ 
tine in Tri-Cou nty Leagu e ac­ 
tion. The Bu lldogs have a 3-4 
mark. 
Wellsville is at Weirton Ma* 
donna, Jackson-Milton at Lowell- 
ville and Alliance at Niles. 


25 
0 
7 
19 
6 1 2 
13 26 
14 6 
0 6 
0 19 
13 19 
7 19 
6 6 
13 21 
• 13 
7 20 
6 25 
0 2 0 
0 32 
38 6 
25 13 
14 13 
14 35 
7 20 
6 33 
13 2 
24 6 
19 46 
7 55 
28 7 
45 20 
2 0 0 
6 
8 
37 22 
8 2 0 
6 48 
14 34 
13 46 
0 12 


Pro Basketball 


Phila. 
Boston 
New York 
Bu ffalo 


NBA 
Atlantic Division 
W. L. Pet. 
6 1 .857 
5 2 .714 
4 4 .500 
2 5 .286 
Centrai Division 
Atlanta 
2 5 .286 
Baiti. 
2 5 .286 
Cleve. 
2 6 .250 
Cinci. 
1 
4 .200 
Midwest Division 
Milw. 
7 01.000 
Chicago 
5 1 .833 
Detroit 
4 4 .500 
Phoenix 
2 3 .400 
Pacific Division 
L Ang. 
5 1 .833 
Seattle 
5 2 .714 
Golden St. 
3 3 .500 
Portld 
1 4 .200 
Hou ston 
1 7 .125 


GB 


1 
2 y» 
4 


% 


1% 
3% 
4 


Vi 
2 
3% 
5 


Virginia 
Ky. 
New York 
Flordns 
Pitts. 
Carolina 


ABA 
East Division 
W L. Pet. GB 
5 2 .7 1 4- 


Would Exempt Them From Qualifying Next Year 


Many Golfers Eye 
60 th Spot 
On Money List In Final Tourney 


3 2 .600 
1 
4 3 .571 1 
3 4 .429 
3 4 .429 
2 5 .286 
West Division 
Indiana 
5 1 
.833 — 
Utah 
6 3 
.667 % 
Dallas 
3 4 
.429 Vk 
Denver 
2 4 
.333 3 
Memp his 
2 6 
.250 4 
Wednesday’s Resu lts 
Pittsbu rgh 131, Carolina 121 
Virginia 110, Kentu cky 107 
Utah 104, Memp his 9 8 
Only games schedu led 
Thu rsday’s Games 
Carolina at Floridians 
Only game schedu led 


By BOB GREEN 
Associated Press Golf Writer 
j 
LAS VEGAS Nev. (AP) - I 
There’s 
a 
qu ietly 
desp erate i 
battle going on deep in the ; 
ranks of golf’s tou ring p ros. 
It involves p ositions on the of­ 
ficial money list—not the well-} 
p u blicized fight for No, 1 be­ 
tween Jack Nicklau s, Lee Tre­ 
vino and Arnold Palmer—bu t 
the stru ggle for 60th p lace, the 
cu toff sp ot for determining ex­ 
emp tions for next year’s tou r. 
The ones who don’t make it 
and aren’t otherwise qu alified 
have to join the ranks of the 
Monday qu alifiers, the scores 
and scores of p layers who mu st 
fight for a handfu l of sp ots on 
the 
Mondays 
p receding 
the 
start 
of each 
regu lar 
PGA 
event. 
“That’s p robably the tou ghest 
thing we have to do ou t here, 
those Mondays,” said Jimmy 


Jamieson, who made it last I 
year and is in danger of losing 
his sp ot this season. Jamieson 
made 
his 
comment 
before: 
teeing off today in the first 
rou nd of the $135.000 Sahara In­ 
vitational Op en Golf Tou rna­ 
ment. 
“Getting away from Mondays 
su re smooths ou t you r p u tting 
stroke,” said Bill Garrett, an 
exemp t p layer this season bu t 
almost certain to drop back 
into the rabbit ranks next year. 
“You can go into a tou rnament 
with an entirely different frame' 
of mind.” 
The make-u p of the 144-man: 
field for this event, one of the i 
last five on the schedu le this j 
season and thu s one of the last 
five chances the p layers have 
of secu ring their exemp tions, is 
indicative. 
Only five of the top 10 money 
winners are on hand, with the 


rest taking a break or com­ 
p eting abroad. 
Bu t of the 25 p layers grou p ed 
between Nos. 50 and 75 on the 
list, 
generally 
sp eaking 
the 
ones in the fight for the ex^ 
eru p tions, all bu t one are p lay­ 
ing. The only absentee from 
that list is No. 67, Jon Lotz. He| 
tried to make it bu t failed to 
qu alify. 
A major tu rnover is certain. 
At least 18 of the top 60 from a 
year ago are in jeop ardy. 
Jim Colbert is the man in the 
hot seat, holding down the 60th 
p osition. He has $33.045 and it 
ap p ears that it will take a min­ 
imu m of $37.000 to make it. 
Among some of the veterans 
who are in great danger, who 
wou ld almost have to win a 
tou rnament to make it, are 
dap p er Dou g Sanders, former 
Masters champ Bob Golby, for­ 
mer Western Op en titleist Hu gh 


Royer and Howie Johnson. 
Tony Jacklin. Orville Moody 
and Al Geiberger also are al­ 
most certain to miss, bu t ail 
former U.S. Op en and PGA Na­ 
tional champ ions hold lifetime 
exemp tions. 
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I Elect 
RALPH J. 
MANCUSO 


Perry Township 
TRUS TEE 


Vote Tu esday, Nov. 2nd 
Paid Political Ad 


603 818 
(Liverp ool Leads Series 29 -20-2) 


Squires Top 
Colonels In 
Contest 


By THE ASSOCIATED PRESS 
What Willie Sojou rner calls his 
‘shot" has p u t 
the Virginia 
Squ ires on top in the East Divi- 
ler, 170 senior at center; Mark If10.1? 
.oi the American Basket- 
Tychonievich, 
175 
senior at 
Association, 
right gu ard; Tom Thomp son,: , 
O-feot-9 235-p ou nd rookie 
180 ju nior at right tackle; and rom . 
State gets off the 
Fisher at right end. 
If. * in. a 
arc- 
^ as Par* 
Tom Dominic, 165 senior, who: 5, 
Y 1e^ ec_1<ye . aPai^sf an‘ 
has imp roved his p assing con- 
rookie, 7-2 Artis Gilmore 
siderablv the p ast few weeks, lroni 
Jacksonville, 
as 
the 
will be at the qu arterback dos L S?1™ * beat Kentu cky 110-107 


Barnes Slated For Action 
At Safety For Cleveland 


CLEVELAND, 
Ohio 
(A P )- 
Thirty-six-year-old veteran Er­ 
ich Barnes was named Wednes­ 
day 
by 
Cleveland 
Browns 
Coach Nick Skorich to op en at 


Canadiens 
Skate Past 
Bruins 5-2 


Bv THE ASSOCIATED PRESS 
We did it before and we can 
do it again. 
The Montreal Canadiens may 
have chanted that as they took 
the ice against Boston in the 
N a t i o na l 
Hockey 
Leagu e 
Wednesday night and went on 
to whip the Bru ins 5-2. 
It was the first meeting be­ 
tween the clu bs since the u n­ 
derdog Canadiens u p set the fa­ 
vored Bru ins in the Stanley Cu p 
p layoffs last season and went 
on to win the coveted Cu p 
themselves. 
Three second-p eriod goals by 
Frank Mahovlich, Henri Rich­ 
ard and Gu y Lap ointe p u t the 
au arterback Dosi- ^ u u cs u c<n ivcniu t:iiy 
Canadiens ahead by 4-0 and 
it nn 
nf w fnr Wednesday night and ou sted made things easy. By winning, 


Mike Howell’s free safety p ost ¡however.” 
in Su nday’s home game with} 
The Browns give u p sp eed in 
the Atlanta Falcons. 
‘Erich is a strong tackier,” 
exp lained Skorich. ‘He also has 
a lot of drive and sp irit in 
there. 
‘We believe that his p resence 
on the field help s the team. He 
has been working some at the 
free safety 
in 
p ractice and 
shou ldn’t have trou ble with the 
assignments.” 
Barnes, a 14-year veteran o? 
p ro football, has been a corner- 
back most of the time. He lost 
his starting job at cornerback 
this season to rookie Clarence 
Scott. 
Skorich said the benching of 
Howell didn’t mean he was 
being blamed for Denver’s 27-0 
trou ncing of the Browns last 
Su nday. 
Bu t he added, ‘We haven’t 
been satisfied with the p erform­ 
ance of Mike for several weeks, 


making 
the switch 
and 
the 
move indicates the Browns are 
exp ecting Atlanta to ru n at 
them rather stress p assing . 
Atlanta gained a clu b record 
of 284 yards ru shing in its vic­ 
tory last Su nday over New Or­ 
leans. 
The 
Browns, 
meanwhile, 
have been vu lnerable to the 
ru sh in their last three games 
and Denver set a clu b record 
for ru shing yardage gained. 
Fu llback Bo Scott didn’t work 
ou t Wednesday with the Browns 
becau se 
of 
a 
p u lled 
groin 
mu scle, bu t he is exp ected to 
be ready for the game. 
Wide receiver Frank Pitts, 
who also sees du ty retu rning 
p u nts, may miss the game be­ 
cau se of a chest bru ise and 
Reece Morrisson has been tab­ 
bed to rep lace him on p u nt re­ 
tu rns. 


ì rettone 
ECONOMY BUY 
Tire$fone 


7 . 
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/ a m 
fom 
WINTER TREADS 
RETREADS ON SOUND TIRE BODIES 


Akron Rated 3rd 
In Football Poll 
2 for 


tion. He has hit on 20 of 36 for 
247 yards. 
Cranmer. 165 senior, will be 


the Colonels from the top ru ng 
in the East. 
“The shot ju st came throu gh 
at halfback. Pau l Camp anelli, 
__ m 
c 
icn 
for me, 
said Sojou rner mod- 
160 senior halfback is 
set at 
wingback: and Len Batcha, 185 Ä 
s S 
* to e S u u Ä 
sop homore will be a, tollback. “ 
‘S 
fn .hl 
Batcha, who continu es to im- fou r,h 
p eriod 
as 
Virginia 
T r ?Ut' aT 
ar,S t0, erased an 88-82 deficit to W 
have a bright fu tu re ahead of a lfrp omt lead at 101-81. 
“H* 
Pittsbu rgh whip p ed Carolina 
131-121 
and 
Utah 
defeated 
THE 
POTTERS 
p robable Memp his 104-98 in other ABA 
starting lineu p will i nc l u d e games. 
Dave Kyle. 180 senior at sp lit 
‘The team made me look 
end 
Ken Cochran. 275 
senior good.” commented Sojou rner, 
and Rick Carter, 23o senior at xeji Johnson was second high 
tackles; John Williams, 18ft sen- for the Squ ires with 24 p oints 
ior and Ken Jones, 200 senior and 
rookie 
Ju liu s 
Erving 
at gu ards; and Rick Swoger,; chip p ed in with 21. Dan Issel of 
205 ju nior at center. 
Kentu cky 
was 
high 
few 
the 
Steve Su llivan, 150 senior is game with 36. 
set at qu arterback; Ron Volino. 
---------------------- 


they moved into second p lace' By THE ASSOCIATED PRESS 
j week, drop p ed to No. 5 and 
behind the New York Rangers 
j 
The Delaware Blu p Hen« ; won North Dakota State, a recent 
a battle, bu t lost some grou nd u p set victim of North Dakota, | 
in their fight to remain No. 1 in dip p ed from No. 5 to No. 6. 
the 
college 
division 
football, 
Tennessee State moved from| 
p oll. 
| No. 9 to No. 7 and Lou isiana 
The Blu e Hens, desp ite a con- i Tech went from 10th to eighth, 
vincing 47-8 victory over West Western Kentu cky moved into 


180 senior is the fu llback and 
Bob Kays, 170 senior is set at 
one of the halfback sp ots. 
Bill Dorsey. 155 senior; 
Bob 


Grid Hall of Fame 
Attendance Soars 
CANTON - The 200,000 an- 
sen^or °r Mike Mans- nu aj altendance mark, consid 
L65io!enL0f W1” be at 
i ercd to be many years away 
o p r halfback. 
even 
ghort time ag0 wijj ^ 
Bennett was very concerned | 
by the Pro Football 
abou t this week s game 
He.,Hall of Fjime sometime in No- 
said, 
will take ou r best p er- vemberi p robably du ring the 
formance of the year if we ex- thanksgiving vacation weekend, 
p ect to keep itj close, becau se, 
hqp 0ffjciais now p redict. 
?i» r ?nC 3 g0®? ioo^ aU.feam- 
October 1971 already has oro- 
We 11 give it everything we (ju ce(j another monthly mark, 
bave>becau se 
don't, 
the 22nd straight month the Hal! 
idea that we cou ld be the team has enjoyed a record attend- 
that set the all time losing rec- ance Last weekend's fan visits 
ora* 
p u shed the 1971 total p ast toe 
_ 
"*■ 
¡187,000 mark 
EAST 
LIVERPOOL 
started 
The gate su ccess in 1971 clear- 
off 
the 
season 
by 
beating jy reflects the recent raoid 
You ngstown East 20-6, Alliance growth in 
p op u larity of 
the 
13-6 and Cleveland John F. Ken- Hall of Fame and is in sharp 
nedy 14-0. The Potters have lost contrast to the Hall's all-time 
to Steu benville Central Catho-jiow of 52,000 fans in 1967 fou r 
lie 14-6, Akron St. Vincent 15-6,¡years ago. The exp ected 1971 
Warren Western Reserve 9 - 8 
and Cardinal Mooney 22-0. 
After winning two in a row, 
Salem began its 
long 
losing 
streak midway throu gh the 1970 
ca mpa ig n a s it drop p ed 
deci­ 
sions to Perry 2 6-8 , Brookfield 


total will reflect an increase of 
more than 7 5 p ercent over the 
1970 figu re of 122,000 


Resident hu nting licenses in 
New York state are now $4.25. 
Sp orts Shorts 
dv 


m the NHL East. 
The Rangers rou ted Detroit 7- 
4, 
California 
whip p ed 
Pitts­ 
bu rgh 6-4, Minnesota shaded St. 
Lou is 2-1, Bu ffalo edged Los 
Angeles 3-2 and Toronto-Van- 
cou ver p layed a scoreless tie in 
the other NHL contests. 
Lap ointe 
scored 
again 
for 
Montreal in the third p eriod 
making it his second two-goal 
game in the leagu e. “I had one 
last season against Bu ffalo,’’ he 
recalled 
“bu t 
getting 
two 
against Boston is more satis­ 
fying.” 
, 
. 
Re jean Hou le, who observed 
his ¿2nd birthday last Monday, 
tallied Montreal’s first goal in 
the op ening p eriod and drew 
p raise from Scotty Bowman, 
the Canadiens’ coach. 
“Hou le made the switch from 
right to left wing like a real 
p ro,” Bowman said. 
Goals 
by 
Wayne 
Cashman 
and Phil Esp osito p u lled the 
Bru ins within 4-2 and Boston 
coach Tom Johnson said “I 
thou ght we’d come along from 
there, bu t we didn’t.” 
Rod 
Gilbert 
and 
Bobby 
Rou sseau each got two goals 
and the Gilbert-Vic Hadfield- 
Jean Ratelle line accu mu lated 
nine 
p oints 
in 
leading 
the 
Rangers over Detroit. 
Ihree goals by Bobby Shee­ 
han, Stan Gilbertson and Rick 
Redmond within a sp an of 3:24 
in the first p eriod sp arked Cali­ 
fornia over Pittsbu rgh. Sheehan 
later scored again for the Gold­ 
en Seals. Jean Pronovost also 
tallied twice for the Pengu ins. 
J.P. Parise and Dean Pre­ 
ntice gave Minnesota a 2-0 lead 
in the first p eriod and the 
North Stars hu ng on to defeat 
St. Lou is. Gary Unger scored 
for the Blu es in toe last p eriod, 
sp oiling the bid of goalie Gu mp 
Worsley for his 42nd career 
shu tou t. 
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Plu s .ITC toiWC 
lt d. Kx. tax and 
2 rt'i appable tirt*« 
off vour far. 


Chester last weekend had their 
top -ranked lead shaved to a 
mere 10 p oints over second- 
p lace McNeese State. The Cow­ 
boys from Lou isiana, 17 p oints 
off the p ace last a week ago, 
were idle Satu rday. 
The Associated Press’ p anel 
of sp orts writers and broad­ 
casters gave Delaware 10 first- 
p lace votes and a total of 288 


the rankings as No. 9 and Tam­ 
p a p lu nged from a tie for sixtn 
to No. 10 after losing to Villa- 
nova 24-3. 
1. Delaware 10 
6-0 288 
2. McNeese State 3 
6-0 278 
3. Akron 2 
6-0 258 
4. 
Eastern Michigan 
5-0-1 233 


WHITEWALLS o r BLACKWALLS 
Larger sizes 2 for *31 


Plus .'JTC to 68C Fed. Kx. tax and 2 recappuMe tires off your car. 


Sing le tires pro po rtio na tely priced. 


Get ready for winter NOW! 
3 
WATS TO 
CHARGE.. • 
Timiom 


5. North Dakota 1 
6. N. Dakota St. 
7. Tennessee St. 
8 Lou isiana Tech 
9. Western Kentu cky 
10. Tamp a 


5-2 186 
6-1 139 
5-1 129 
5-1 124 
5-1 111 
4-2 55 
Sou thwest Texas State 


p oints to McNeese State’s three 
and 278. 
Akron, which whip p ed No. 8 
Sou thern Illinois, moved from 
fou rth to third with two No. 1 ¡.received one first-p lace vote 
votes and 258 p oints. Sou thern: 
----------------------- 
Illinois drop p ed ou t of the blu e 
Penn State and Alabama have 
ribbon grou p . 
¡agreed 
to start a 
six-game 
Eastern Michigan, No. 4 last'football series in 1981. 
MEU.INGER LUMBER, Inc. 


Lumber and Builders Supplies 


Phone 427-2129 
Leetonia, Ohio 


- CASH and CARRY - 


Pre-Hung Aluminum Comb. Doors 


2’6x6’8 
2’8x6’8 
3’0x6’8 
fu ll 
2 screens - 2 glass 8c hardware 
1” thick *27” 


A nother Great B uy... 


ALL-POSITION ASYMMETRICAL 
Firestone 
SUP-R-TREADS 
RETREADS ON SOUND TIRE BODIES 


for 


m i.<kwnils K7N n <7:r» 111 
2 fo r*3 73# 
F78 14 
F7 H 15 
(.7 * II 
(¡78-15 2 fo r *41** 


H78 14 
1178 152 fo r*4 5 8 4 1 J£K 
2 fo r *4 744 


Triple Track 


Aluminum 


Combination 


Windows 


8 or 
more ’us 


Low Prices 


Armstrong 


Coifing T3e 


and 24" x4B" 


Lay-ln Panels 


WHITEWALLS ADO *2 PER TIRE 


All p riu -s p lu s (¡2« U. 7HC p p r tir* Fed. Kx u x and 2 ni jp p u U,- cirv, off y.xir 
cm 
•" 
S101” Compii.*«!» pi.ctd 
«1 f'-mom Q«»l«rs tr.d 
«1 »1 
tmw 
11,« (llnlont 
4(y„ 


Corner Lundy and Pershing Phone 337-9533 


FRIDAY, SATURDAY AND 


THÈATRE 
! 


3 3 /6H 4 


SUNDAY 
HALLOWEEN 
FESTIVAL 
r. . : O F 
•' 
HORROR ! 


Warren, Steubenville Catholic 
Lead Races In Computer Grid Poll 


St -8 55 
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COLUMBUS, Ohio (AP) - 
Warren Hard in g, Steuben ville 
Catholic an d Marion Pleasan t, 
The 
Associated 
Press 
state 
lead ers in their d ivision s, top 
their 
respective 
region s 
this 
week in the Ohio High School 
Athletic Association ’s comput­ 
erized football ratin gs. 
Warren Hard in g, 7-0-0, lead s 
region 1 in Class AAA, Steuben ­ 
ville Catholic, 7-0-0, is No. 1 in 
region 7 in class AA an d Mar­ 
ion Pleasan t, 7-0-0, ran ks first 
in Class A region 10. 
The OHSAA ratin gs compiled 
by a Columbus firm are based 
on toughn ess of a team’s sched ­ 
ule an d those of its oppon en ts. 
Other Class AAA lead ers this 
week are Upper Arlin gton in re­ 
gion 2, Akron Garfield in region 
3 an d Cin cin n ati Moeller in re­ 
gion four. 
In Class AA, Clevelan d Holy 
Name is ahead in region 5, Ore- 


gon Stritch in region 6 an d Falls Walsh Jesuit, 10. Youn g- 
Sprin gfield Shawn ee in region 
0, 
The other Class A pacesetters 
are Lorain Catholic in region 9, 
Newark Catholic in region 1 
an d Covin gton in region 12. 
The ratin gs are bein g con ­ 
d ucted 
on 
an 
experimen tal 
basis this season . The OHSAA 
hopes they are used to d eter­ 
min e state semifin alists in pro­ 
posed football playoffs. 
Columbus, Computer Ratin gs 
ad d playoffs. 
The top ten in each region : 
Class AAA 
Region 1—1. Warren Hard in g, 
2. Parma, 3. Mayfield , 4. Lake­ 
wood St. Ed ward , 5. Warrer; 
Western Reserve, 6. Men tor, 7 
Garfield Heights, 8. Bed ford , 9 
Elyria, 
10. 
Clevelan d 
Ben ­ 
ed ictin e. 
Region 2—1. Upper Arlin gton , 
2. Columbus Lin d en -McKin ley, 
3. (tie) Toled o Wood ward an d 
Worthin gton , 5. Fin d lay, 6. (tie) 
Columbus Northlan d an d Shel­ 
by, 8. Port Clin ton , 9. Bowlin g 
Green . 10. Toled o Catholic. 
Massilln , 
3 
Lan caster, 
4 
Region 3—1. Akron Garfield , 
2. Massillon , 3. Lan caster, 4 
Can ton Catholic, 5. Zan esville, 
6. Barberton , 7. Massillon Per­ 
ry, 8. Newark, 9. Cuyahoga 


s own Moon ey. 
•Region 4—1. Cin cin n ati Moel­ 
ler, 2. Troy, 3. Cin cin n ati Ba­ 
con , 4. Cin cin n ati St. Xavier, 5. 
Cin cin n ati Prin ceton , 6. Dayton 
Patterson , 7. Ketterin g Fair­ 
mon t West, 8. Ketterin g Alter, 
9. Ketterin g Fairmon t East, 10. 
Cin cin n ati Sycamore. 
CLASS AA 
Region 5—1. Clevelan d Holy 
Name, 2. Campbell Memorial, 
3. Warren Ken n ed y, 4. Lod i Clo- 
verleaf, 5. Chagrin Falls, 6. 
Youn gstown North, 7. Elyria 
Catholic, 8. Polan d , 9. Wooster 
Triway, 10. Mid d lefield Card in ­ 
al. 
Region 6—1. Oregon Stritch, 
2. St. Marys, 3. Columbus Wat- 
terson , 4. Napoleon , 5. Fostoria, 
6. Columbus DeSales, 7. Vermi­ 
lion , 8. Gibson burg, 9. Colum­ 
bus Wehrle, 10. Columbus Mo­ 
hawk. 
Region 
7—1. 
Steuben ville 
Catholic, 2. Iron ton , 3. New Le­ 
xin gton , 4. New Con cord Glen n , 
5. Barn esvOle, 6. Min erva, 7. 
Carrollton , 8. Hartville Lake, 9. 
Warsaw River View, 10 (tie) 
Beverly Fort Frye, Gallipolis 
an d Wellsville. 
R e g i o n 
8—1. 
Sprin gfield 


Dayton Jefferson , 5. Cin cin n ati 
Mariemon t, 6. (tie) Lovelan d 
Hurst an d Sprin gfield Green on , 
8. German town Valley View, 9. 
Tipp City, 10. Carlisle. 
CLASS A 
Region 9—1. Lorain Catholic 
2. Smithfield , 3. Smithville, 4. 
LaGran ge Keyston e, 
5. 
Gar 
rettsville Garfield , 6. Min erai 
R i d g e 
Weatherspoon . 
7. 
McDon ald , 
8. ' Mogad ore, 
9. 
Win d ham, 10. Brillian t. 
Region 10—1. Marion Pleas­ 
an t, 2. Mon tpelier, 3. Fostoria 
St. Wen d elin , 4. Mon roeville, 5. 
(tie) Marion Catholic an d Cory 
Rawson , 7. Norwalk St. Paul, 8. 
(tie) Ad a an d Hicksville, 10. 
McComb. 
Region 11—1. Newark Catho­ 
lic, 2. Crooksville, 3. Den n ison 
Tuscarawas Catholic, 4. Zan es­ 
ville Rosecran s, 5. Iron ton St. 
Joseph, 
6. 
Zoarville 
Tusca­ 
rawas 
Valley, 
7. 
Reed sville 
Eastern , 
8. 
Millersport, 
9. 
Jewett. 
Region 12—1. Covin gton , 2. 
Aman d a-Clearcreek, 
10. 
Scio 
Mid d letown Fen wick, 3. Plain 
City Ald er, 4. Ceflarville, 5. 
West Jefferson , 6. South Char­ 
leston 
Southeastern , 
7. 
Por­ 
tsmouth Notre Dame, 8. Maria 


ANNOUNCEMENTS 
SPECIAL NOTICES 


No rth Eastern (Ceramics 
Gifts - Greenware • Supplies 
RD 1 Leeto nia. Ohio 4 37-69 76 


GOOD PRICE! 


Complete 8 Track Cartrid ge 
Car Players with Speakers, 
On ly $69 .9 5 . 
(Just n ot good er than 
Gord ies, However) 


Salem Music Centre 
337-7611 


TO WHOM IT 
MAY CONCERN 


Not all the Yo Yo’s are in 
Clevelan d . We even have a few 
in Salem. 
Your Clevelan d Brown s Official 
Yo Yo is in stock at: 


BLOOR'S 
PARTY BEVERAGES 
411 S. Ellsworth 
HURRY!! 
NOT MANY LEFT 


Shawn ee. 
2. 
Cin cin n ati 
Ma-1 Stein Marion Local, 9. New 
d eira, 3. West Milton Un ion , 4. Boston , 10. Portsmouth East. 
Bullets Top Pistons 128-98 


By THE ASSOCIATED PRESS 
Archie Clark fin ally turn ed 
up in a Baltimore Bullets’ un i­ 
form . . . an d turn ed off the De­ 
troit Piston s 
Clark, who wen t AWOL for 
two games earlier this mon th 
« tv PARK/ imrtfw 
4 4 b \A, i f f ) 
w 
* 
VQUNG^OWN Ft, 744 0<V> i 


H30\ADMIDNITE • MlDNITE SHOW 
SAT. 
W n m m m m s/i 
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LIVE MODEL1 i IN P E R SO N 
s 'l ON OUR STAGE 


This Week's 'DIMPLES 
Camera Girl DARLING' 
_ , 
Dowt Miss Tins Show - put n on ydur must see list/ 


TRIPLE XXX RATED FIRST RUN FEATURES 
Hit No. l - “Mon a Gets Her Gun ” 
Hit No. 2-*‘Mama’sBoy” 


after bein g obtain ed from the 
Philad elphia 76ers, scored 18 
poin ts to help the Bullets beat 
the Detroit Piston s 128-98 in the 
Nation al Basketball Association 
Wed n esd ay n ight. 
Clark, 
playin g 
before 
the 
home fan s for the first time, 
also had n in e assists in a spar­ 
klin g, all-aroun d performan ce. 
It was the star guard ’s sec­ 
on d game with Baltimore. He 
also scored 18 Tuesd ay n ight in 
a losin g effort at Milwaukee. 
In the NBA’s other games 
Wed n esd ay 
n ight, 
the 
76ers 
tripped the Clevelan d Cavaliers 
120-106, 
the 
Atlan ta 
Hawks 
turn ed back the New York 
Kn icks 110-96 an d the Boston 
Celtics 
boun ced the Houston 
Rockets 108-97. 
Clark was fin ed an d sus­ 
pen d ed by the Bullets after he 
an d backcourt teammate Ear 
“The 
Pearl” 
Mon roe 
d is­ 
appeared simultan eously. After 
WHAT A TIRE, 
WHAT A PRICE 


Sears Rug g edly Built 
Silent - Trac 


his trad e for two players an d a 
d raft choice, Clark asked Bul­ 
lets man agemen t to ren egotiate 
his con tract. When they balked , 
Clark took off “to thin k thin gs 
over.” 
The former 76er fin ally came 
back, layin g the blame of his 
d isappearan ce on his lawyer, 
an d publicly apologized to Bal­ 
timore fan s. 
He promised to d o all n e 
could to brin g “an other suc­ 
cessful an d excitin g NBA sea­ 
son ” to the fan s. An d Wed n es­ 
d ay n ight, it looked as if he 
were serious about that prom­ 
ise. 
Clark n ot on ly scored high 
but helped set up teammate 
Jack Marin , who poured in 28 
poin ts. 
Rookie 
Phil 
Chen ier 
chipped in 19 for the win n ers. 
Detroit, playin g without in ­ 
jured star Dave Bin g, was led 
by Jimmy Walker’s 19 poin ts 
an d Bob Lan ier’s 18 
Billy Cun n in gham an d Fred 
Foster sparked a hot fourth p-3- 
riod 
as 
Philad elphia 
pulled 
away from Clevelan d at the 
en d . Cun n in gham an d Foster 
both scored 10 poin ts in the fi 
n al period as the 76ers raced to 
their sixth victory in seven 
games. Cun n in gham woun d up 
with 31 poin ts an d Foster, 18. 
Milt 
Williams, 
picked 
up 
from New York on waivers ear­ 
lier in the season , sparked a 15- 
poin t 
Atlan ta 
strin g 
in 
the 
fourth quarter that helped the 
Hawks stop the Kn icks. 
Jo Jo White scored 31 poin ts 
an d the Boston Celtics held 
Houston ’s 
high-scorin g 
Elvin 
Hayes to three field goals for 
their victory over the Rockets. 


Audrey Says 


Sin ce there is so much “poli­ 
tickin g” 
at 
the 
momen t, 
I 
thought this was a good ie: 


“Politician s are like old trous­ 
ers; they on ly come clean in 
hot water.” 


An d if you wan t to stay out 
of “hot water” sell all those 
old thin gs in the basemen t an d 
have some extra cash. Call a 
Classified 
Ad 
“girl” 
at the 
Salem News. Do it n ow! 
SALEM ART SUPPLY 
Fin e Arts - 470 E. State 


BOWLING SHIRT 
SERVICE IMPROVES 


Now that the mad rush of 
BOWLING SHIRTS an d BLOUS­ 
ES has subsid ed , we can offer 
10 d ay to 2 week service. 


To those who were so patien t, 
THANK YOU. 


To those who were n ot, we hope 
it d id n ’t affect your bowlin g 
SCORES too ad versely. 


GORDON SCOTT 
BOWLING HEADQUARTERS 


SKILLED Nursin g Care with rea­ 
son able rates by d ays, weeks, o r 
mon ths. 
Health Cen ter, 14 5 East 
823-2333.Streett A1» an ce, Ohio . Ph 
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EMPLOYMENT 


10 
FEMALE HELP 


REPRESENTATIVES n eed ed 
for 
Luzier person alized cosmetics an d 
fashion wigs. No territory restric­ 
tion s. Call Mrs. 
Fox collect 216- 
792-0748.__________________________ 
WAITESS WANTED 
Apply 
Marks’ 
Lan d in g, 
Guilford 
Lake. Phon e 222-9507. 
L.P. N. 


of 
cred ited 
School 
of 
Cursin g 
Must 
like 
workin g 
with 
eld erly 
people. 
Pleasan t 
workin g 
con d i­ 
tion s. good salary, paid vacation s. 
Please call 
for 
appoin tmen t, 332 
0391. 
11 
MALE-FEMALE HELP 
AUTOMOTIVE 
BOOKKEE PER 
Must be experien ced in automotive 
bookkeepin g. Bright future for ca­ 
reer 
min d ed 
person 
Call 
Mrs 
Kay. 332-4617. Sn ellin g & Sn ellin g. 
28 6 *6 E. State St. 
Experien ced full charge bookkeep­ 
er. Excellen t salary, 5 d ay week, 
compan y paid ben efits. Call Miss 
Wayn e. 332-4617. Sn ellin g & Sn ellin g 
28 6 *6 E. State St. 
M 
WANTED 
— 
Experien ced 
shoe 
sales person 
Good ben efits 
Apply 
in person at Hald i 
Shoe 
Store. 
Salem. 
You wan t better thin gs? 
Your 
own busin ess 
with 
$1.000 
mon th 
part time. Write Box 173, Salem 
STUDENTS 18 or over an d house­ 
wives, work part time, earn extra 
mon ey for Christmas servin g Fuller 
Brush 
customers. 
Phon e 457-2282 
Local 
real 
estate 
agen t 
n eed s 
salesman an d wan ts to expan d in 
this area. For further In formation , 
write to Box A-6 care of Salem 
News. 
13 
INSTRUCTIONS 


Dan ce & Baton Lesson s 
Jan e Burkey Stud io 
American Legion Hall 426-9083. 
15 
SitnaUo ns Wanted 
DEPENDABLE youn g lad y n eed s 
office work. Experien ce in accoun ts 
receivable. In voicin g, store con trol, 
an d 
others. 
Lives 
n ear 
Salem. 
Phon e 533-6615. 
In fan t, tod d ler d ay care 
service, 
weekly $25- on e child , 
$35 - two 
child ren , $40- three child ren . Call 
Ellsworth 533-7217. 
Salem Lawn Service 
Lawn s an d Trim Work 
Phon e 332-1896 
RENTALS 
18 
ROOMS-APARTMENTS 


Un furn ishe; 


FIRST floor 2 bed room apartmen t. 
No child ren or pels. Close to town . 
Private parkin g space. Write Box 
B-10, c-o Salem News._ 
3 OR 4 ROOM un furn ished apart, 
men t. 
Referen ces 
required . Route 
14A. 
Deerfield . 
Call 
584 - 4275 
after 5. 
3 LARGE rooms, un furn ished , up­ 
stairs 
apartmen t with bath, utili­ 
ties furn ished , $95 a mon th, ad ults 
on ly, referen ces. Phon e 337-3892. 


Archers — Bowhunters 
Leagues are no w being fo rmed fo r 
bowhun ters, 
beg inners. 
targ et, 
mixed couples, an d Junio rs (6-18 ). 
Yo u may Jo in by writing , v isiting 
or callin g Westville Lake Co untry 
Club, 858 Case Ro ad. Belo it Ohio , 
*6 mile south o f Westv ille Lake o ff 
Rt. 62. Pho ne 5 37-4 04 2 . 
LICENSED BY State o f Ohio fo r 
bed fast o r 
ambulato ry 
patients 
Roun d the 
clo ck 
nursing 
care 
Mary 
Fletcher 
Nursing 
Ho rned 
332-0891. 
THIRD revised 
ed ition 
I 
official 
guid e to An tiques an d Curios. Thou­ 
san d s of Items, over 1500 Illustra­ 
tion s, 416 pages complete. $5 plus 
20c tax. FARM & DAIRY. Bo x 8 8 . 
Salem, Ohio 337-4319. 


Sears 


Ho ckey Results 
By THE ASSOCIATED PRESS 
NHL 
East Division 
W. L. T Pts. GF GA 
6 
1 2 14 37 27 
5 
1 2 12 36 21 
5 
2 1 11 30 21 
2 
3 3 7 20 27 
3 
6 1 7 24 35 
3 
7 0 6 25 10 
2 
7 0 4 27 42 
West Division 
8 2 0 16 31 16 


Salem Convalescent 
Center 
Profession al nursing ho me care at 
a cost you can affo rd. Appro v ed fo r 
Med icare an d VA patients. 4 dJ» - 
cen t to City Hospital. Pho ne Herbert 
Arfman 
332-1588. 
2-A 
Beauty Sho ps—Co smetics 


MONDAYS on ly. Keg. $10 pern ia 
r’^ t waves. $7.5 0. 522 East State. 
337-7330. Vin cen ts Stylin g Salon . 
5 
" L ö s t aS d FOÜND 


5 ROOM 
Upstairs, un furn ished apartmen t In 
Beloit. Phon e 337-9008. 
ROOMS AND BATH. 1st 
floor. 
Referen ces. Ad ults, n o pets. Write 
Box B-4, c-o Sal°m News, 
Salem, 
Ohio ._ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
Ed gewood Acres Apartmen ts 
Southeast Blvd . & Mon roe 332 -4 32 8 
or 337-6553. No child ren or pets. 
Make Camelot Your Home 
Camelot Court Apartmen ts 
Columbian a. Ohio 482-2305 
Fin e Features 
for your Comfort­ 
able Liv ing . 
Delgro Apartments for 
Luxury Living 
2 bed room Town House Un its 
1 bed room Gard en Un its 
completely carpeted . 
Garage, 
trash removal, all utilities paid 
except 
electrlc; 
Phon e 
337-3556 
FOR RENT, 3 room upstairs apart­ 
men t. No 
child ren or pets. 
Call 
337-3188 before 5 p.m. 
Furnished 
SLEEPING 
ROOM 
with 
kitchen 
privileges for gen tleman for ren t. 
Good location . Phon e 332-1450. 
3 rooms, private en tran ce, utilities 
furn ished , 
parkin g 
space. 
Gen tle­ 
man preferred , 
$50 
d eposit. 
$85 
mon thly. Phon e 537-1471. 
STATE HOUSE 
Large 
furn ished 
sleepin g 
rooms 
for gen tlemen . 
332-1210. 


LOST: Boy Scout ten t, 
blew 
off 
car on Rt. 
172 or Depot Road 
Please call 337-3131. 
N.York 
Mon t. 
Bost. 
Toron . 
Van cv. 
Buff. 
Detroit 


Chicago 
Min n . 
Ptts. 
Phila. 
Calif. 
S.Louis 
L.An g. 


8 
AUCTIONEER 
Auction eer Services: 
Farms, 
es­ 
tates: household , an tiques or busi­ 
n esses. Jack Starkey, Salem 
8 32 - 
1482. 


1 13 30 13 
1 11 29 21 
0 6 15 23 
2 6 34 41 
0 6 26 23 
1 5 23 36 


BILL KELLY 
AUCTIONEER 
Phon e 223-1230 
Han overton 
Russ 
Kiko 
& 
Assoc. 
Complete 
Auction Service, 3880 Sherr Ave. 
S. E. Can ton . 455-8357. 
STAFFORD REALTY. INC. 
Realtors 
Auction eers 
Min erva 838-5800 or 868-7013 


Silen t Trac 
Tubeless 
Blackwall 


1970 
Fall 
Price 
Sale . 
Price 
F.E.T. 


7.3 5 x 14 
*25.95 
*17.9 9 
*2.07 
7.75 x 14 
*26.95 
*18 .9 9 
*2.20 
8 .2 5 x 14 
*28.95 
*19 .9 9 
*2.36 
7.75 x 15 
*28.02 
•19 .9 9 
*2.16 
8 .2 5 x 15 
*29.94 
*2 0.9 9 
*2.38 


6 .5 0x 13 Blackwall - Tubeless 


Save *8.49 jffc 
Sears 
^ 
Reg ular 
19 70 Price 
•2 3 .4 8 
3 Day s 
Only 


Wed n esd ay’s Results 
New York 7, Detroit 4 
Californ ia 6. Pittsburgh 4 
Toron to 0, Van couver 0, tie 
Mon treal 5, Boston 2 
Min n esota 2. St Louis 1 
Buffalo 3, Los An geles 2 
On ly games sched uled 
Thursd ay’s Games 
Californ ia at Boston 
Van couver at Philad elphia 
Pittsburgh at Min n esota 
On ly games sched uled 
Frid ay’s Games 


TED AND JERRY 
M O U N TS 
Auction eers Phon e 337-38 5 0 
EMPLOYMENT 


MALE HELP 


McKINLEY HOUSE 
Large 
furn ished 
sleepin g 
room , 
d allv maid service, kitchen orlvl- 
•eges. 337-7884 or 337-8589. 
3 ROOMS AND 
bathu 
ist 
floor. 
Suitable for 
workin g 
couple. 
No 
child ren . No pets. 280 South How­ 
ard , Salem. 
Furnished Apartment 
No pets. In quire at 637 Columbia 
Street, Salem. 
19 
HOUSES FOR RENT 
3 Be d r oom house f>>r ren t with 
garage, basemen t. Near New Wa­ 
terford 
Write Box B-9, c-o Salem 
News, Salem. O h i o __________ 
2 BEDROOM house, garage, 
pect 
School, 
2 acres. 
Referen ces 
an d d eposit 
Write C 
A. 
Moore, 
5690 Oakhill Ave.. 
Allian ce, Ohio 
44601. 
» 
WANTED TO RENT 
RELIABLE person wishes to ren t 
or lease large house. 
2 baths, 
in 
south en d of town Write Box B-8, 
c-o Salem News. Salem. 
REAL ESTATE SALE 


24 
CITY PROPERTY 


VOLUNTARY 
Y O U T H 
agen cyj 
seeks executive d irector with some 
ad min istrative experien ce. Bachelor 
d egree required . Salarv n egotiable ■ 
Sen d resume to Box B-7, In care of 
Salem News. 


SOMEBODY 
WANTS 
YOUR 
HOME 
OPENINGS 
FOR 
PATROLMEN, j 
High School ed ucation 
or equlva- 1 
len t required . Must be at least 21 An d wp havp 
aha) it 
years old . 5 feet 8 In ches tall. 150: 
e 
vvn d l 
laKeS. 
poun d s, in good physical con d ition , n e n eed suburbs an d city pro 
Con tact Captain James Yod er, Co- rtprtip<. n n ti i t 
l 
lumbian a Police Departmen t. 482- • 
„ 
0 
‘ 
* 
36ii 
j Call: 
WE NEED HELP! 
The man agemen t of an establish-j 
ed Compan y n eed s en ergetic men : 
1 A r) for in terestin g field work In man - 


CHARGE IT ON SEARS EASY PAYMENT PLAN 


SHOP AT SEARS AND SAVE 
Satisfaction Guaran teed 
or Your Mon ey Back. 


Sears, Roebuck an d Co. 


NO TRADE-IN REQUIRED 


One o f Sears Finest Sno w and Mud 
Tires, 4 Ply Ny lo n Co rd, 


GUARANTEED 3 3 MONTHS 


Whitewalls o nly $3 .00 Mo re per Tire 


Studding Av ailable 


BLASS IS HONORED 
WILLIAMSPORT, Pa. 
. __________ ____ 
— Steve Blass who pitched two a8emen l train in g program 
Need - 
victories for the Pittsburgh Pi- It 
rates in the World Series, was No 
experien ce 
n ecessary 
Co m- 
tod ay 
n amed 
Little 
League: ¡¡¡¡» ftff’K SfiS’-g u ’"SSSS* 8 2 
baseball s 
most 
d istin guished 43Q0- 
____________________ 
grad uate of 1971 
10 
FEMALE HELP 
Selection of Blass was an - *--■ ■ 
~ avo ! ^ - 
" 
~ 
n oun ced by Peter J. McGovern .! 
sen or service 
presid en t 
of 
Little 
League _______ can 216-747^057_ _ _ _ _ _ _ _ _ 
Baseball, In c. 
Wanted by Strouss 
Blass pitched for the Falls Hairstylist, full or part time, Com- 
Village team in the North Ca- 
n oon T ifiiy» r 
i 
WAITRESS 
wan ted 
for 
weeken d 
n aan Little League m the early; work on ly. 
Apply 
in 
person 
at 
1950s. His last year in Little Petrucd ’s Restauran t, Ben ton Road . 
League was 1954. 
;Saiem. 


Hawkins Realty, Inc. 
Herb Morrison . Assoc. 
Salem 337-3139 
Salem Office Pid geon Rd 


ANNOUNCEMENTS 
1 


Tire sA 
Auto Cen ter 


16 5 S, Bro adway , 
Salem, Ohio 4 4 4 6 0 
Pho ne 3 3 7-9 9 2 1 


SPECIAL NOTICES 
Store Hours 
Mon ., Fri. 9-9 
Other Days 9-5 
Free Parking 


To ll Free Calls 


from Columbian a 482-37771 
from Han overton 223-10121 


Wed d in g 
Gown s 
Your local Sally Wallace 
Brid al Con sultan t 
Call for Appoin tmen t 
Peggy Cook. 
Green ford 
Rt. 165 , Pho ne 5 33-35 63 
HUTTON NURSING HOME 
Be assured of excellen t care 
for your loved on es. 
337-9 4 36. 


EARN 
$100 
A 
WEEK 
pi 
showin g 
Queen 's 
Way 
Fashion s. 
Cafl Alice 823-1 4 7 a ___________ 
RN ANESTHESTIST 
Allian ce City Hospital desires 
In­ 
d ivid uals for fillin g the po sitio n o f 
“ON CALL" an esthesUst. Perso ns 
should be certified and be av aila­ 
ble between the ho urs of 3 p.m. and 
7 a.m., 7 d ays per week. Attractiv e 
salary plus good 
wo rking 
co ndi­ 
tion s. Please con tact R. S. Pana- 
gos. Person n el Departmen t. 8 -4 :30 
p.rn , Mon d ay through Friday , 8 2 1- 
1000. exten sion 216. 


FAMILY WANTS TO bu> 
3 bed ­ 
room coun try home aroun d vicin ity 
of Salem, 
Lisbon , 
North George­ 
town or Damascus on lan d con tract 
with 
reason able 
d owTi 
paymen t. 
337-8470. 
_ 
_ _ _ _ _ _ 


DALE HITCH INGS 
REALTY 


135 West Seven th Street Salem, 
2 story frame an d alumin um 
sid in g in good con d ition , 5 bed ­ 
rooms, livin g room, d in in g room 
an d kitchen , full basemen t, good 
VA buy. No. 876. On ly $16,500. 


DALE HITCHINGS REALTY 
138 S. Broad way, Salem, O. 
337-8756 
Can field 553-5554 
North Lima toll free 549-5266 
Open d aily 9-9 except Thurs. 
9 till 6 p.m. 
Sat. till 6. Sun . 10 till 3 p.m. 


REAL ESTATE SALE 


CITY PROPERTY 
REAL ESTATE SALE 


CITY PROPERTY 
M ARY S. BRIAN 
REAL ESTATE 
139 S. Linco ln 
332-4232 
HANDYMAN'S 
SPECIAL: 
Two 
ho mes o n 
acre in rural 
area 
so uth o f Salem. One ex cellent rent­ 
al and o ne large ho me with many 
fine ex tras. Call to day . 
MANCHI REALTY. INC. 337 -9926. 


EXECUTIVE 
3 
B E D R O O M 
RANCH - Standing at th e kitch en 
sink 
the 
v iew 
includes 
ro lling1: 
fields and 
distant trees, terraced 
lawn, 
ro ck garden, 
and 
co vered 
patio . Kitch en 
includes 
electric 
built-in; two lazy susans; pull-o ut 
shelv es, cup h o lders, pan h o lders, 
and 
a 
mix er 
stand: 
co nvenient 
bro o m clo set: 
and 
th erm o pane 
windo ws. Price $22,9 00 
Yo u 
can 
h ear abo ut th e rest o f th is h o me 
bv calling 
RICKERT CORP 
REALTORS 
7 82-3368 
Bo b Wrigh t 332-1800 
Dick Lo zier 332-57 65 
j 
SIX- ROOMS.- 3 bedro o ms 
1 
car, 
attach ed garage 
o n 
ex tra 
largej 
lo t. Priced fo r quick sale at $7 ,300. 
Call fo r details 
MANCHI REALTY. 
INC. 337 -9926. 


Virginia Co man 
Realto r 
337 -9551 
533-5365 


29 
Inv estment Pro perty 
INVESTORS WANTED 
fo r 210 unit Mo bile Ho me Co urt. 
Co untv and State appro ved. 
Pre­ 
engineered, FHA appro ved. Ph o ne 
332-5847 . 
______ _ 
29-A NEW HOMES FOR SALE 
SEE LINCOLN HOMES 
Fo r an unusual o wner-bullder 
pro gram, 25 y ear lo an, lo t can be 
used as do wn 
pay ment Call 
fo r 
appo intment. 
DAMASCUS 537-4700 
o n Rt. 62 
between Alliance and Salem. 


BUSINESS NOTICES 


41 
BUSINESS SERVICES 


Maendel's 
Ro o fing 
- 
Slate 
Ro o f 
Repair, Ridge ro ll and Valley 
painting. New Ro o fs. 67 9-28 8 6 
Roofing and Spouting 
Repair. 
Furnace 
Wo rk 
Free 
Estimates. 
Call 
332-4349 after 4 p.m. 
SALEM GRAVEL and 
EXCAVATING CO. 
Reaso nable rates. 
Ph. 
332-07 7 7 . 
FILL DIRT - TOP SOIL 
Bulldo zing - HiLift Wo rk 
337 -8000 
Septic Tanks Pumped 
Sewers cleaned, backho e do zer, ft 
dump truck serv ice. Henry Spack 
Serv ice. 337 -3627 . 


FINANCIAL 


37 
INSURANCE 


M 
SOUTHEAST 
Nice 
six 
ro o m 
ranch with lo ts o f ex tras. Garbage 
dispo sal & carpet th ro ugh o ut mo st 
o f h o use. All in num ber o ne sh ape, 
just mo ve in. Call fo r details. 
MANCHI 
REALTY. INC. « 7 -9 9 » . 
Robert K. Stomp Realtor 
Office Rt. 9 — Ph . 222-17 11 
REDUCED’ 


2 bedro o m ranch lo cated o n 
Co untry Club Drive. Large liv­ 
ing ro o m with wo o d burning 
fireplace, 
kitch en, 
full 
bath , 
basement, gas h eat, and o ne 
car garage. $16,600. 
BURT C. CAPEL 
AGENCY 


Ro bert L. Cape. Bro ker 
Salesman: Bruce A. Capel 
189 S. Ellswo rth Ave., Salem, 
Ph o ne 332-4314 


BARNETT INS. AGENCY 
24 h o ur claim service 337 -3225 
Grange Insurance 
SANDY 
BEAVËR INSURANCE 
CO. 
FARMS 
OUR 
SPECIALTY 
Lisbo n 424-3335. 
BUSINESS NOTICES 
40 
HOUSEHOLD SERVICES 


Quaker Security Service Inc., uni­ 
fo rmed guards fo r security o f all 
ty pes. 
Plant - Ho mes - Office - 
Dances, 
etc. 
Ph o ne 337 -7 7 17 , 337 
8149, 222-1847 . 
_________ __ 
HOOVER SERVICE 
Call J. J. Ly o ns 332-5834. 
“Franklin Cleaning Service 
Walls, Carpets. Furniture 
Free Estim ates 
337 -7 943 
112 RATS killed with Star. $1 lb. 
Five po unds 
$2.9 8 . 
Safe, 
Sure, 
Guaranteed. Salo na Supply . _______ 
Ivan Mimeographing 
1015 Liberty 
337 -M06 
__ 
Nedelka's Clean'g Serv. 
Rugs & Furniture Cleaned. 
Karpet Kare Meth o d. 337 -687 1. 
41 
BUSINESS SERVICE 
Smith Excavating 
Backh o e. 
Septic 
Tank 
Installatio n 
Co lumbiana 482-3055 


HOUSE FOR SALE 
and furniture. 210 West 5th Street. 
Salem. 
ZAHRNDT 
REAL ESTATE 
Salem. Oh io 
337 -7 610 
______ 
J. J. Fisher, Realtor 
1059 E. State 
337 -387 5 
WE HAVE buy ers fo r two . th ree 
and fo ur 
bedro o m 
h o mes. 
List 
y o ur pro perty with “Ch et’1 Kridler. 
Dial 332-4646. 


SALEM SEPTIC TANK 
Cement Tanks 
Cleaning Service 
Newgarden Rd. 
332-4363 


Sewers Cleaned 


Electro Roto Rooter 
Ralph Cole 
Free Estim ates. 
W ritten 
Guarantee. 
47 6 Sh arp St. 
Dial 337 -7 880 


HOUSE WIRING 
Free 
Estim ates 
Pho ne 332-1694 
41-A 
Electrical Serv ices 


May tag Serv ice 
We Serv ice What We Sell 
Julian Electric. 650 E. 
Seco nd St. 
Pho ne 337 -3465 
FIRESTONE 
ELECTRIC CO. 


Air Co nditio ning 
Refrigeratio n 
Heating 
Installatio n & Service 
Ph. 332-4613 Salem, Ohio 
42 
Landscaping—Gardening 


Ziegler’s Tree Service is still 
in 
business, 
o nly 
we 
are 
no w 
in 
Salem instead o f Mah o ning Co . 
Top Sol I- Peat Humus 
Bisque 
Dish 
Driveway 
M aterial 
Ph o ne Damascus 537 -2109. 
TREES - Blue 
Spruce, 
Do gwo o d 
and Maple. 3 o r 4 feet. Dig y o ur 
o wn. $1 each in quantities o f 25 o r 
mo re. 223-1898. 
Clarkson Tree Service 
427 -647 4. 
Fully Insured 
Curtis Tree Service 
Ph o ne 337 -7 57 0 
45 
Building—Mo dernizing 


NEW HOMES 
Cliffo rd Wninnery , Builder. 
337 -6116 
FILL DIRT - Delivered 
in Salem 
Area. $10 fo r 20 to n lo ad. Cliffo rd 
Wh innery . Builder, 337 -6116. 
MATT DROTLEFF 
Fo r all ty pes maso n wo rk 
Co ntracto r 
332-5121 
MARTY'S 
REMODELING 
No jo b to o small. 
337 -337 0 


24 
CITY PROPERTY 
Í4 
CITY PROPERTY 


Kitch en cabinet & vanities 
o n dis­ 
play . Ho mewo rth & Center Ro ad. 
Iden 
Wh o lesalers. 
Ph o ne 
586-3144. 


GOTTA GO! 


i 
... • » 
m r r ¿X- 


' W F W ' 


No . 656 


Real nice two sto ry th at h as been reduced to sell!! 
Vinyl siding fo r easy maintenance, th is h o me has 7 
ro o ms. Only two y ears o ld with th ree bedro o ms 
and 
two bath s o n seco nd flo o r, 4th bedro o m in basement. 
Carpeted family ro o m with fireplace, large living ro o m, 
dining ro o m, 
sun ro o m, 
real nice kitch en with self 
cleaning range, dispo sal, dish wash er. Full basement, 
two car attach ed garage. Many, many mo re features. 
Must sell no w! $37 ,900. 


Open Week day s till 9 p.m. — Saturday s till 5 p.m. 


ASK ABOUT NEW MORTGAGE POSSIBILITIES! 
Bruce B. 
INC., REALTOR 


1717 E. State, Salem 
Pho ne 337-3455 


ASSOCIATES: 
GEORGE SNYDER - ROBERT McNALLY 
CHUCK DAHMS — SUE NAVOYOSKY 
BILL KELLY — SHIRLEY WOODS 


DONNA HOLLINGSWORTH - DALE PAXSON 


Kaufman Construction 
New Ho mes 222-1815 Remo deling 
C and T Improvement 
Ro o fing, 
Spo uting. 
Ho me Repairs. 
Furnace Installatio n, Siding. 
Free Estim ates. Verv Reaso nable. 
Ph o ne 427 -697 5 o f 427 -6623. 


MERCHANDISE 
MERCHANDISE 


(1 
HOUSEHOLD GOODS 
61 
HOUSEHOLD GOODS 
Carpet $3.50 per yard 
Lo cal builder dispo sing o f carpet 
left o v er fro m co nstructio n 
jo bs. 
Guaranteed 
first 
quality 
sh ags, 
kitchens, ny lo ns and many o th ers. 
Ideal fo r liv ing ro o ms 
and 
bed­ 
ro o ms. Term s 
and 
installatio n. 
Call Ohio Builder, 337 -7 861. 
Electrolux Corp. 
Autho rized Sales & Serv ice, 5233 
Maho ning Av e., 
Austinto wn, Ohio . 
7 92-147 1 and 482-4900. 
WEST END FURNITURE 
BARGAIN BOX 
BRAND NEW 
Head Bo ards 
$5.00 
Bed Frames 
$6.95 
9X12 Lino Rugs 
$5.95 
So fa Beds 
$69.00 
Felt Mattresses 
$12.95 i 
9 Pc. Maple Dining Sets $495.00 
7 Pc. Dinettes 
$68.00 
4 Pc. Bedro o m Sets 
$98.00 
2 Pc. Living Ro o m Sets $99.00 
Bunk Beds 
$38.00 
WEST END FURNITURE 
Ho ward near West State acro ss 
Fro m Bo nded Statio n. 


MOVING 
— 
liv ing 
ro o m 
co uch, 
match ing chair, $60, electric lawn 
mo wer with cable 
$25, 
36 ” 
gas 
range 
$30. 
Go o d co nditio n. 
337 - 
3583. 
Kirby Sweeper Service 
New and Used. 
Rebuilt under fac­ 
to ry guarantee. We sto ck a co m­ 
plete line o f parts. F. C. Clay , 221 
N. Pearl, Co lumbiana. 482-4U9U 


MERCHANDISE 


65 PUBLIC AUCTION 


NORTH GEORGETOWN AUCTION 
Ev ery Saturday , 
7 p.m. 
Fo r Free Pickup Pho ne 5 25 -5 611. 
Damascus Auctio n Serv ice 
Sale Wed. & Frl., 8 :30 p.m. 
Open Tues. & Thurs., 5 - 7 p.m. 
J . Kireta, Auct. 
5 37 -2636 


66 
PRIVATE SALE 


COMPLETE BEDROOM suite $100, 
Maple dining ro o m suite, $200, 14 
cubic fo o t refrigerato r, $200, G. E. 
Wash er, $7 0, Co uch , beds. 337 -9611. 


6 f 
WEARING APPAREL 


COME TO GRANDMA’S fo r go o d 
quality used clo th ing. 
Reaso nable 
prices. 285 E. 
Main St.. Washing- 
to nville. 
KNAPP SHOES 
C. O’Do nnell 
507 Arch St. 
337 -3917 
62-A 
RADIO-TELEVISION 


WHIRLPOOL 
refrigerato r, 
y ear 
o ld fro st free, $150: early A m eri­ 
can so fa, $20; 2 ch airs. $10 each ; 
1 ch air, $25: 4 piece bedro o m set. 
$7 5; 12 x 15 ny lo n rug, 
avo cado , 
$20. 
337 -7 57 2. 


Morrow's Color 
TV Service 
427 -247 9 
Leeto nla. Ohic 
ANTRAM’S RADIO & TV 
New and Used Zenith TVs 
No rth 
Geo rgeto wn 
525-5133 


FR E E 
ANTENNA 
survey . 
Instai 
latio n price as lo w as $69.95. 
Sears 
337 -9921 


Humph rey TV and Appliance 
Ro utes 9 and 17 2 New Garden 
RCA - Wh irlpo o l - Ho o v er 
222-167 2 o r 223-1133 No o n till S p.m . 
ZEIGLER'S TV 
RADIO & TV REPAIR 
Admiral and Mo to ro la Co lo r 
Car Tapes and Small Appliances 
160 S. Bro adway 
332-4457 


WE BUY used furniture, TV’s and 
miscellaneo us. 
Alex ander’s 
Used 
Furniture, 7 82 S. Bro adway , 
337 - 
8408 o r 332-5327 . 
ARRIVING: 
New 
sh ipment 
o f 
sh ags in ny lo n 
and 
wo o l, 
$3.9 5 
square 
y ard. 
No 
waiting, 
imme ! 
diate delivery , installatio n and fi­ 
nancing available. No rth Hill Sur­ 
plus, 6420 Belmo nt Avenue, Girard, 
Oh io . 539-5427 , 2 miles west o f In­ 
terstate 80 ex it o n Belmo nt Avenue 
o n left h and side. Open 1-7 p.m. 
Mo nday th ro ugh Saturday . 


WALT CRAWFORD TV 
ZENITH SALES & SERVICE 
Geo rgeto wn Rd. at Pro spect 
Call 332-5582 
Co rnie’s TV and Appliance Sales 
and Service. 145 S. Lundy 
Dial 337 -6588___________ 
Milhoon Electronics 
YOUR RCA DEALER SERVICE 
ON ALL MAKES OF TV’S 
Damascus Ro ad 
337 -927 5 


Visit o ur carpet departm ent. 
Special prices o n acrilan, ny lo n 
and Ko del. 
SALEM APPLIANCE 
and FURNITURE 


63 
Musical Instruments 
ELECTRIC GUITAR 
and 
Ampeg 
Amplifier 
fo r 
sale. 
Call 337 -7 241. 


545 E. State 
337 -3461 
IVANS EXCHANGE 
and antiques. No regular 
h o urs. 
1019 Liberty 337 -7 106 
Buy and Sell Furniture 


PIANO TUNING 
and rebuilding. Ph o ne 337 -7 611 
o r 
537 -3433 after 5 p.m. _________ _____ 
COAL FOR SALE 
64 
i 
Co al, Sand, Gravel, Limesto ne. 
Fill Dirt. Driveway Base. 
Bento n 
Trucking. 112-584-2102 after 5 p.m. 


65 
PUBLIC SALE 
65 
PUBLIC SALE 


YARD - 
RUMMAGE 
SALE 
- 
3 
miles fro m Salem o n Depo t Ro ad 
(Co unty Ro ad 410). 
Bo ttles, 
jars, 
antiques, 
clo thing, 
miscellaneo us. 
Saturday , Sunday , 
Mo nday . 
BASEMENT 
SALE 
— 
5 ^ 
miles 
No rth o n Ro ute 
45 
nex t to Po nde- 
ro sa Park, Thursday , Friday , Sat­ 
urday , 10 a.m. to 6 p.m. Play er 
piano , antique sink, co mplete: two 
38 pisto ls; 
do lls; 
to y s, 
cameras, 
equipment. 
GARAGE Sale, Octo ber 29 - 30-31, 
4 
miles 
so uth 
o n 
Depo t 
Ro ad. 
Antiques, 
butter 
bo wls, 
spo o ns, 
paddles, 
miscellaneo us. 
Saddles, 
bridles, riding lawn mo wer, 
po rt­ 
able welder, sno wmo bile, ui - ter­ 
rain veh icle, 
3 
wh eel 
tri - cart. 
222-1668. 
YARD SALE — wo men’s clo th es, 
size 7 -9 ; h ats; ice skates; bro iler; 
etc. So me item s never used. Satur­ 
day , Octo ber 30, 1-5 p.m., rain o r 
sh ine at 210 West 14th Street, Salem. 
68 
Flo wers, Plants, Seeds 


STAMP FEED SERVICE 
W ater So ftener Salt 
Nuggets - No . 2 Ro ck Salt 
465 Newgarden, Salem 
337 -347 1 
69 
FARM PRODUCE 


TROY BUILDERS—Siding, Ro o fing 
& Spo uting. Free Estimates—FHA 
Financing. 332-1084. 
Back Ho e. 
septic tanks! 
installa- 
tlo ns. 
Spo uting, 
ditching, 
drains 
W urster. Leeto nla 427 -6259. 


PUBLIC AUCTION 


Alliance Auctio n Co ., 1695 Lake Park Blv d. 
Alliance, Ohio 
Friday, Oct. 29, 7 P.M. 
New-Used-Antique Items 


Bill Engle, Auctio neer — 894-4539 


Me Neal 
Construction Inc. 
Builder-ex cavato r 
337 -37 64 
46 
Upho lsterers—Finishers 
Western Reserve 
Upholstering 
y Wo rk Realistic 1 
Quality 
RD 1, Go sh en Rd. 
Prices 
337 -7 97 5 
RICE UPHOLSTERING 
Large Selectio n o f fabrics plus 
clo se-o ut co vers, 482-2802 
REUPHOLSTERING 
NEW FURNITURE 
CARPETING 
Hussar's Fine Furniture 
7 51 Bento n Rd. 
Call 337 -617 1 
COLONAL SHOPPE 
REUPHOLSTERING 
REPAIRING 
440 W. State 
337 -6652 


47 
Painting - Paperhawgto g 


GILBERT F. TIMM 
Interio r Deco rato r and Painter 
Ph o ne 337 -6539 
BARN PAINTING 
Do n Steepleto n 
Ph . 823-4464 
HOUSE PAINTING 
Quality Wo rk - Reaso nable Prices. 
Greiner. 
Co llect 821-3211, 
821-2461, 
821-8141. 


48 
PL.UMBING-HEATINC 
DON STARBUCK 
Heating and Air Co nditio ning 
1240 N 
Ellswo rth Ave. 
337 -6231 
STEPHENS 
Plumbing and Heating 
Quick, efficient, service 
Reaso nable Rates 
Salem-W arren Rd. 
Ph . 337 -9381 


\ j l nni mj CL 
COMAN 
~Redkor~' 


COUNTRY HOME — Over vz acre lo t is th e setting fo r th is 
lo vely h o me. West Branch Sch o o l, living ro o m and fo rmal 
din­ 
ing ro o m, kitch en with dish wash er and dispo sal, th ree bed­ 
ro o ms, two full bath s, lo wer level family ro o m with fireplace, 
do uble h eated garage, carpeted. $37 ,200. 


GOOD INVESTMENT — 4 unit inco me pro perty . Excellent 
return. $29,900. 


BRAND NEW — Th ree bedro o m split-level. Aluminum siding 
and brick. Go o d area o n nice, quiet street. Living ro o m, kit­ 
ch en. nice dining area with sliding glass do o rs leading to 
rear, full ceramic bath with sh o wer, basement, two car h eat­ 
ed garage, plastered interio r and h ardwo o d flo o rs. Buckeye 
Sch o o l. $25.900. 


GOOD INCOME — Excellent lo catio n. 3 apartments, two es­ 
tablish ed tenants. Lo vely large o wner apartment h as living 
ro o m, dining ro o m, mo dern equipped kitch en, two bedro o ms, 
ceramic bath , ample clo sets. Separate utilities. $25,500. 


NEW RANCH - • Only six mo nth s o ld. Living ro o m, nice kit­ 
chen with dining area, bath , th ree bedro o ms, full basement, 
aluminum siding, garage, so me carpeting, sto rms. A po ssible 
5% do wn to 
qualified buyer. $21,000. 


2204 E. State St., Salem 
Asso ciates — 
Bill Stack — Mav is Stack 
Thirl Eckstein — Fran Dickey 
J ames Hicks 
337 -95 5 1 - 533-5365 


PASCO PLUMBING 
214 W. State 
337 -8888 


49 
MOVING-HAULING 
LIGHT HAULING 
Co al 
and 
miscellaneo us. 
Please 
ph o ne 337 -6621. 
LIGHT HAULING 
Co al, trash , o r miscellaneo us. 
Ph o ne 332-4892 o r 337 -9418 
DALE LEWIS 
Trash & Refuse Hauling 
332-5 338 
Mo ving - Trash - Refuse 
Co al - Specialize 
In East 
Fairfield. 
Co y Trucking Co . 
Ph. 337 -37 69. 
C. Eichler & Sons 
Trash & 
Refuse Hauling 337 -3/56 
56 
Office Machines—Supplies 


LEETONIA Ty pew riter Serv ice, 
Jack Beilh art. o wner. Leeto nia and 
Co lumbiana Ro ad. 427 -65 21. Leeto - 
nis, Oh io ._________________________ 
Fithians Typewriter Sales 
Ro y al Ty pewriters and 
Adding Machines 
Sales, Serv ices, Rent 
Ex changes 
20 Years In Business 
821 S. Bro adway 337 -3611. 


New Merchandise Sale 


Alliance Auctio n Co ., 1695 Lake Park Blv d. 
Alliance, Ohio 
Saturday, Oct. 30, 7 P.M. 


Panaso nic TVs; po rtable sewing mach ines; 2 to 6 band 
radio s; sweepers; AM-FM stereo multiflex reco rd play ers; 
ho me and auto tape decks; co o kware sets; dish es; po wer 
and h and to o ls; watch es and o th er jewelry; blender; to asters; 
iro ns; deep fat dry ers; silverware sets; carving sets; clo cks; 
luggage; go o d selectio n o f new name brand to ys; do lls; 
lamps; many o th er useful items. 
Bill Engle, Auctio neer — 894-4539 


PUBLIC AUCTION 
Sat., Oct. 30,1971,11 A.M. 


To settle th e estate o f Zella M. Co wan. 385 E. 7 th Street, Sa­ 
lem, Oh io . 
ANTIQUES 


Brass bed. excellent co nditio n: o ak break fro nt; ro und 
curved glass ch ina clo set; spindle baby cradle; pidgeo n h o le 
desk; secretary desk; walnut wash stand: o ak wash stand; 
ch erry wash stand; 2 library tables; beautiful 3 piece walnut 
bedro o m suite; 2 h ump back trunks; square o ak dining ro o m 
table with 6 ch airs; ch ild’s ro cker; 2 antique ch ests; ro cking 
ch airs; o ak h all seat with mirro r; cut glass; stem ware; 
ch ina; and many o th er items. 
HOUSEHOLD GOODS 


3 piece living ro o m suite; gas sto ve; refrigerato r; wringer 
wash er; tubs; dry er; and many o th er h o useh o ld 
items. 


Harry Tho mpso n, Ex ecuto r 
by o rder o f Atto rney 
J o hn Tho rn 
Melv in Freeze. Auctio neer 
Bo nnie J o hnso n, Clerk 


MERCHANDISE 
60 
ANTIQUES 


WILL 
REFINISH 
y o ur furniture 
1 
in ex change fo r Antiques. 
Pho ne 5 37 -407 5 . 
VERY OLD, VERY NICE Walnut 
co m er cupbo ard. Two sectio ns. 
8 
feet tall. A. C. Vaughn. 337 -9024. 
BOTTLE” STORE 
ANTIQUES 
Old co ins, nice o ld th ings. Frank­ 
lin Square - Leeto nia Rd. 427 -2325 . 
“ WILL PÄY“CÄSH“ 
fo r 
antiques 
and 
miscellaneo us. 
Pax so n’s 
Antiques, 
7 47 E. 
State. 
Pho ne 332-1047 . Open ev enings. 
MATCHED SET, 
2 lo v eseats, arm 
chair and side chair. Almo st an­ 
tique 
dated 
hideabed, 
refinlshed 
wo o d, attached mirro r. Pho ne 48 2- 
48 07 . 


61 
HOUSEHOLD GOODS 


APARTMENT 
size 
electric range, 
$45 . Bay less 
Mo bile 
Ho mes, 
Da­ 
mascus. 5 37 -465 1. 


COMMERCIAL BUILDING 
AT 
PUBLIC AUCTION 
Lo cated o n State Ro ute 
9 in the Village o f Hano v erto n 
Sat., Nov. 6 at 10:00 A.M. 


Do uble lo t; fro ntage o n two streets; so und blo ck building 
appro x imately 40x 26 feet; two o v er head do o rs; 
(NO CAR 
WASH EQUIPMENT); deep well with auto matic pump; nat­ 
ural gas; ample parking. 
A go o d lo catio n fo r a co mmercial enterprise as the build­ 
ing co uld be put to v ario us pro fitable uses. Lo o k it o v er be­ 
fo re the sale! Be sure to attend the auctio n! 
TERMS — $1,000 a time o f sale. Balance upo n deliv ery 
o f Warranty Deed and Abstract sho wing go o d merchantable 
title. If financing assistance is desired co ntact the Auctio neers 
o r y o ur banker. Sale being co nducted o n o rders o f the o wner 


STAFFORD REALTY, Inc. 
Realto rs — Auctio neers 
Minerv a 868 -5 8 00 


Co rtland, 
Delicio us and 
Ruby Apples 
Wilms Nursery , Depo t Ro ad 
APPLES- pick y o ur o wn, $1.50 bu­ 
sh el, bring co ntainers. Ro bert Rai- 
del, between Rt. 14 - 165 o n Lisbo n 
Ro ad. Green fo rd. Oh io , 533-3148. 
Free Horse Manure 
Call 337 -3018 after 5 p.m. 


MERCHANDISE 


7 0 
Miscellaneo us Sales 


GREEN 
NYLON 
Dav enpo rt, 
8 2” 
in go o d co nditio n. 
Also 
14 x 7 35 
Go o dy ear tire, brand new. Pho ne 
332-405 7 . 
No w’s the time to LAYAWAY the 
PERFECT GIFT 
fo r 
the 
wo man 
who sews. Mo dels fro m $6 9.95 and 
up. McGEE Sewing Center (Singer 
Appro v ed Dealer), 
166 S. 
Bro ad­ 
way . 
FIREWOOD-549 -3759 
furnace wo o d and fireplace 
wo o d, 
seaso ned, 
split, 
deliv ered. 
Bur­ 
rell’s Tree Serv ice. 
1971 Vacuum Cleaner 
A-l co nditio n with all attachments. 
Uses paper bags. Used v ery little, 
just 
like new. 
Only 
$16.66 
cash 
price 
o r terms 
av ailable. 
Pho ne 
424-5 931 (Dealer) 
1971 Sewing Machine 
Walnut Table Mo del, equipped to 
mo no gram, 
o v ercast, 
buttqnho le 
and 
ev en 
fancy 
stitches. 
Only 
$24.00 
cash price o r terms 
av all- 
able. Pho ne 424-5 931 (Dealer) 
Unclaimed Layaway 
197 1 COLOR TV 
with 
auto matic fine tune, 
Instant 
o n, 
23 Inch co nso le 
mo del 
with 
walnut grain finish. Assume balance 
o f $288 cash o r terms. Call credit 
manager, 
C. L. 
Frazzin Co . 7 43- 
3048 co llect. 
24” 
LENNOX 
Co al 
Furnace 
in 
go o d co nditio n. 
$50. 
Ph o ne 
332- 
5001, 2254 Depo t Ro ad. 
QUALITY RETREADING 
FIRESTONE STORE 
Pho ne 337 -95 33 
CUSTOM 
L E A T H E R 
SHOP: 
Ho rseman's 
supply -spo rting go o ds. 
Open evenings 
till 9. S i m o n d s, 
Franklin 
Square, Leeto nia Rd. 


Fruits & Vegetables 
In Seaso n 
G. F. Ko rnh au 
337 -8632 


Firewood for Sale 
Ph o ne 222-1287 
SILAGE CARTS 
$100 each wh ile supply lasts. 
RELIABLE WELDING SHOP 
| 
Bento n Rd. 
Ph . 337 -6344 
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MERCHANDISE 


70 
Miscellaneo us M m 
UTILITY TRAILFR 
(small). Go o d co nditio n. Call befo re 
2 p.m., 337 -6538. 
DELUXE 
FIREPLACE 
WOOD. 
Clean, 
ro und and dry . 
Also split 
wo o d. DeCo rt 
Basket Co ., Damas­ 
cus Ro ad. Ph o ne 337 -3325 . 
See ACE fo r all y o ur hunting 
supplies and equipment. Hunt­ 
ing licenses also issued here. 
ACE HARDWARE 
Co lumbiana, Ohio 


MAHOGANY 
DINING ro o m 
table 
and ch airs. 
Go o d co nditio n. 
Rea­ 
so nable. Also mini bike. Like new. 
Call 332-1108. 
ITHACA o ver and under, 12 guage, 
skeet bo re, new. Best 
o ffer 
o ver 
$250. Ph o ne 533-3148. ______________ 
Firewood for Sale 
Ph o ne 222-1064 
CARPET INSTALLER has carpet, 
$3.7 5 sq. y ard, left o ver fro m co n­ 
structio n 
jo bs. 
Guaranteed 
first 
quality . 
Many 
lo vely 
co lo rs fo r 
kitch ens, 
living ro o ms, bedro o ms, 
etc. Term s and installatio n arrang- 
ed. 
Ph o ne 337 -3316.____________ 
NO GIMMICK, no salesro o m, anti­ 
freeze $1.29. Batteries, tires, $10.7 5 
up, mo unted. 
Ike’s Tires 337 -7 182. 
Water Softener Salt 
Pellets. Clear, Ro ck, Fine 
Salona Supply 
423 W. 
Persh ing 
337 -3660 
Two 90.000 BTU no t air gas fur­ 
naces; 300 used 8 x 8 x 16 cement 
blo cks. Ph o ne 482-2802. 
BAYLESS GAS 
Quality cy linder & bulk delivery . 
Bay less. Dam ascus 
537 -4651 
WILLIAMS GUNS & ~SUPPLIES 
17 2 Jennings 
332-1438 
2 p.m. to 10 p.m. daily 


80 Mo bile Ho mes — Trailers 80 
Mo bile Ho mes, Trailers 
Mo bile Ho mes—Campers 


CAMPER 
APPRECIATION 
WEEKEND 
OCT. 29,30,31 


lAKf 


[MS 


I ALLIANCE. 


luufinuE 
Telepho n« : 216 -5 25 -SÖ11 
I H 1. lest Ro chester, Okie 4447 5 


AAMWE 


SENSATIONAL SEASON CLOSING SPECIALS'! 
17' APACHE SCOUT 


Awning, furnace, fully self co ntained. •••• 
*19 75 
(2) APACHE TENT TRAILERS 


N o trades .....................................................................................*1420 *169 0 
(2) 18’ PLEASUREMATES 
. , 


N o Trades ....................................................................................*149 5 *159 5 


(2) '71 USED BONANZAS 
Self co ntained, y o ur ch o ice. 
71 22' CHIEFTAIN 
Speed co ntro l, tape, AM-FM radio , 7 cu. ft. refrigerato r, 
$ 
spare wh eel, co ver, h itch . ••••••» •••« •••••••••••••••••••••• 12,0/5 
26' UTOPIA Fullv co ntained, air co mpresso r, 6 cu. ft. refrigerato r, 
many o th erex tras. » ••••••••••••••••••••••••••........... 
46 5 0 


1 7 ' U T 0 P , A 
S o 
r o 
r 
Self co ntained, gas refrigerato r, sto ve. 
........... 
a J t j 
27' AIRSTREAM TWIN 
Tandem wh eels, entertainment center, TV antenna, po werjack. •• 
© ■ 2 5 


(2) 19' ’71 BONANZAS 
Tandem, h o t water, sh o wer, yo ur ch o ice. •••••• 
................................*259 5 


71 19' BONANZA DELUXE 


Gas-electric refrigerato r, tandem. ••••••••*•••••••••••« •« « » « » » » 
*29 80 
(5) USED PLEASUREMATE TENT CAMPERS 
Sto ve, ice bo x. Yo ur ch o ice. 
• • • • • • • • • • 4 
*9 9 5 
APPLY-BY 14 '............................................ *9 60 


1 T F A N 
' 
5 0 0 7 C 
Mo re ride, many ex tras. •#•••••••••••••••« ••••••••••••••••••••• J Z / j 
17’ COVERED WAGON 
Sh arp, clean. 
1715 
16’ HIGHWAY CRUISER 
A real buy. 
*1250 
17’ UTOPIA 


Many little ex tras. •■••••••••••« .........................................................*19 9 5 
14’ BANNER 
Ideal fo r h unting t 
r 
i 
p 
s 
. 
9 80 


21’CONESTOGA 
Great Savings. •••••••••#•« ••< 
*229 1 
17’ NOMAD 


Many go o dies o n th is o ne. 
^1305 


14* DE-CAMP 


A great o ne. ••••••••••••••« 
*69 5 
8’ TRUCK CAMPER COACHMAN 


Hunter’s dream. 
................................................. 
*645 
10’ TRUCK CAMPER AND TRUCK 
Fo ur-speed, clean, o nly 37 ,000 miles. 
............................... 
2275 


TENT TRAILERS 
APACHE EAGLE 
......................... *435 
APACHE MESA III 
....................... *9 60 
WAY FAIR............................................ *69 5 


-FUN, FOOD, DANCING, *1000 IN FREE CAMPING 


We ho pe y o u’ll jo in us in o ur big seaso n clo sing o x ro ast and Hallo ween party . 
Tickets o nly $3.5 0 each, av ailable at the gate. Free square dancing and $1,000 in 
free camping are just so me o f the way s we’ll be say ing “ Thank Yo u” this 
weekend fo r making 1971 such an o utstanding camping seaso n at Paradise Lake 
Park. 


MERCHANDISE 
¡71 
WANTED TO BUY 


[Wa nted to buy — Used Furniture 
a nd miscella neo us Items. 
Pho ne 3 3 7-9 008 


GASOLNE HEATER 
Wa nt to buy fo r 19 6 3 Vo lkswa gen 
Ca ll 3 3 2-4021 o r 3 3 2-5 278. 


LIVESTOCK 
LIVESTOCK 
17 
DOGS, PETS SUPPLIES 
77 
DOGS, PETS, SUPPLIES 
SCOTTISH 
Terrier 
Pups, 
AKC, 
cha mpio n sired, sho ts a nd wo rmed 
- v ery rea so na ble. Pho ne 5 3 7-4205 . HAUNTED HOUSE 
PET SHOP 
9 182 Yo ungsto wn Sa lem Ro a d, Rt. 
6 2, 7 miles no rth o f Sa lem. 
10 ga llo n a ll gla ss ta nk, $5 
15 ga llo n a ll gla ss ta nk, $8 
20L a ll gla ss ta nk, $10 
20H a ll gla ss ta nk, $10 
Ho urs: Mo nda y -Sa turda y 10-9 
Sunda y 1-6 


POODLE 
puppies, 
a lso 
po o dle 
stud serv ice. Inez Kennels, Ro ute 
46 , 
New Wa terfo rd, 
Ohio . 
Pho ne 
45 7-2442. 
AKC 
registered 
minia ture Germa n 
Schna uzer 
puppies 
fo r 
sa le, 
2 
ma les, 1 fema le. Pho ne 223 -205 1. 
Registered AKC 
English 
springer 
spa niel, 2 
ma les, 
10 
weeks 
o ld, 
price lo wered. Pho ne 3 3 2-05 19 . 
REGISTERED BEAGLES, 6 mo nths 
to 1 y ea r o ld. Registered treeing 
wa lker, 3 mo nths o ld. Pho ne Lee- 
to nia 427-6 724. 


Clipping a nd Gro o ming 
po o dles, 
schna uzers, 
terriers. 
Leewa rd Kennels. 
3 3 7-9 83 0. 


mUTO m UTIV* 


78 
TRUCKS, TRACTORS 


19 6 4 FORD. 
F-1,000 
Tra cto r, 
5 3 4 
engine. 
Go o d co nditio n. Pho ne 5 3 7- 
476 1 a fter 5 :3 0 p.m. 


1971 GMC half ton pick u p 
tru ck . 
Will accept trade. 
Phone 222-138 5 
before 3 p.m. 


FARMALL 400 
tractor. Ex cellent shape, 
go o d ru b­ 
ber. Phone 533-5573. 


ONE 12 x 5 foot tandu m 
a x le en­ 
closed U hau l trailer. $5 00. or best 
offer. Inq u ire 
234 
Sou th 
Middle 
Street, Colu mbiana. 427-6 03 8. 


OUR COMPETITION 
Doesn't Have a GHOST 
of a Chance! 


No Matter WITCH You Choose: 


A 1972 Ford or A-1 Used Car 


We Can Save You We Can 


Save You Hundreds of Dollars! 


NEW 1971 FORDS 


1971 FORD 


Torino 500, 2 door fastback , 
fu lly eq u ipped. 
Retail $368 3 
Unbeatable Discou nt Price 
*3295 


v 1971 MAVERICK 
2 door Grabber, au tomatic, 
power 
steering, 
bu ck et 
seats. 
Retail $308 3 
Unbeatable Discou nt Price 
*2695 


1970 MAVERICK 
2 door, bu ck et seats, stan­ 
dard shift. Sharp. 


*1695 


1970 CHEVROLET 
Impala 2 door cu stom cou pe, 
v iny l top, power steering. 
*2495 


1 
1966 CHE 
I 
4 door sedan, 6 cy linder, au t 
1 
ju st lik e new. Only 15,000 act 


VELLE 
I 
omatic. One local owner — 
I 
u al miles. 
jg 


DALE 
BAILEY FORD 
Inc. 
46 E. Ohio Ave. 
Sebrinq 
93 8 -2123 


Paul Bailey 


Dale Bailey 


Phil Courtney 


If the 7% excise tax 
is repealed, 
and you bought a 
Volkswagen after Aug. 15, 
you’re entitled to a refund. 
If you bought one before, 
you’re saving money 
anyway. 


If Congress votes to repeal the 7 % fed­ 
eral excise tax on automobiles, and makes 
it retroactive, and you bought one of o ur 
cars after Aug. 15, lucky you. 
It means you'll be getting ba ck a nice 
amount of money from Volkswagen o f 
America. 
(Something like $103-$171 de­ 
pending on which car you've bought.) 
But if you happened to buy a Volks­ 
w agen before August 15, don't feel de­ 
prived. 
You're still saving over the a v era ge cor 
about $1500 on the car itself, $135 a y ea r o n 
ga i» a nd $who-lcnows-how much on repa irs. 


KIRK SINGER VOLKSWAGEN, INC. 


13800 State Street N.i. Alliance, Ohio Phene 823-9700 


Open Mo n. & Thurs. 8 a .m. to 9 p.m. — Tues., Wed., Fri. til 5 :3 0 p.m., Sa t til4 p.m. 


Toi Froo Number — Enterprise 9700 


A U T O M O T IV E 


78 
TRUCKS, TRACTORS 


19 6 8, 1% to n Interna tio na l, V8, 304 
- 4 speed, 13 y a rd side lo a der ga r­ 
ba ge 
truck 
with 
ba rrel 
lo a der. 
Pho ne 3 3 7-3 75 6 . 
79 
Mo to rcy cles, Bicy cles 


RUPP M IN I BIKE 
roadster, 
in good condition, $200. 
Phone 332-58 09. 
1967 HONDA 90 
trail bik e, 
price $125. 
Phone Co­ 
lu m biana 48 2-4692. 
ROY LIPPI ATT 
Sa les & 
Serv ice 
Ho da ka 
Mo to rcy cles 
a nd 
Steens 
100 cc Ho da ka po wered mini 
cy 
cles. Arctic Ca t 
sno wmo biles 
a nd 
Arcticwea r clo thing. Aero • Cra ft 
bo a ts a nd ca no es. Pa rts 
a nd 
a c­ 
cesso ries fo r a ll 
bra nds 
ha ndled. 
N. Egy pt Rd. o ff Rt. 14A. Ph 337- 
6938 . Open 9 to 9 six da y s a week. 
M IN I BIKES 
Used Bikes $10 and up 
Dell’s Bik e Shop 
337-7548 


SALEM CYCLE 
SALES & SERVICE 
Autho rized Triumph 
Dea ler. 
Pine 
La ke Ro a d. Just 5 00 feet 
west o f 
Rt. 45 , Sa lem. Ohio . Pho ne 3 3 2-5 3 00 
Open da ily 9 • 5 . Clo sed Wednesda y . 
Mobile Borneo 
Trailer« 


22 
ft. Airstrea m, do uble bed, self- 
contained, 
sharp. $2,8 55. AVALON 
TRAVEL CENTER, Canal Fu lton, 
8 54-2222. 


AU1 u i . > u l l V t 


Mo bile Ho mes—Ca mpers 
1965 BANNER 
17 foot. 
Ex cellent 
condition. 
All 
ex tras Inclu ded. Self-contained. Call 
427-6098 . 


REAL BARGAINS! 2 bedrooms, 
8 
and 10 feet wide. 
1 
all 
gas. 
I Vi 
baths. From 
$800. T erm s: Pay lik e 
rent. Trades. A & B Sales at Ells­ 
worth, 216-792-2965 or 533-3962. 
FREE 


MOBILE HOME, 12 x 65, 
3 
bed­ 
rooms. 
Beau tifu llv 
fu rnished 
in 
Spanish. 
227-3190. 
LAMP LIGHT­ 
ER VILLAGE, Rogers, Ohio. 
MOBILE 
MODULAR, 
12 
x 
60, 
trim m ed in amrox brick with fu ll 
length 
shu tters. 
227-3190. 
LAMP 
LIGHTER 
VILLAGE, 
Rogers, 
O. 


John R. Boker 
Mobile Homes 


Office ha lf wa y between Alli­ 
a nce a nd Sa lem o n Rt. 6 2, P.O. 
Bo x 247, Da ma scus. Ohio 446 19 
Pho ne 537-4700. 


THE NEW 1971 COLONY TR \ 
VEL TRAILERS CONTAINFi). 
SEE ALL THE 
FEATURES 
GOLD 
SEAL STD. LOC^i. 
BANK FINANCING. 
FRANK’S MOBILE HOMES 
Rt. 422, 9 ml. east of You ngstown, 
New Bedford, Pa. Open daily 
9-8 , 
Wed. & Sat. 9-5. Closed Su nday . 
MOBILE Home 
a 
Trav el 
Trailei 
Repair Serv ice. All ty pes. 
_ 652-6709. Can Call Collect. 
Sirpilla frailer Sales 
Concord, 
Go-Tag-Along, 
Holiday , 
R am bler, 
Shasta, Terry , Monitor, 
Av enger. 
2 
lots 
open 7 
dav s. 
E ast Rt. 62 Canton 454-3001, State 
Rt. 8 - 4 
miles 
north 
Cu v ahoga 
Falls. 376-4090. 


Sony TV with each 
Vega purchased 
during 72 
model showing 
Oct. 21 thru 30 


NEW MODELS 
REFRESHMENTS SERVED 
DOOR PRIZES 
SAVE ON: SALES TAX 
PRICE FREEZE 
FACTORY SHOW DISCOUNT 
ASTRO SHOWROOM 


1972 - 23 ft. Vega. Sav e $900. 
1972 - 19 ft. Vega. Sav e $600. 


Avalon Travel Center 
11761 Portage St. N. W. 
Canal Fu lton 8 54-2222 
Ak ron Phone 8 8 2-5300 
Week day s 8 a.m. - 9 p.m. 
Satu rday 8 -5, Su nday 1-5 


AUTOMOTIVE 


80 Mobile Homes — Trailers 
BATEMAN’S 
Tra iler Sales 
Rt. 62, Alliance, Ohio 8 23-3169 


CHATEAU and Silv er Eagle trav el 
trailers 
and accessories. 
Nev ille’s 
T railer Sales. Rt. 154, Lisbon, Rog 
e rs Rd., Phone 424-5925. 
_________ 
FAN. 
PROWLER, 
Yellowstone 
Banner, 
Lifetime, 
Aristocrat, 
Champion trav el trailers, 
pick u ps, 
campers, 
motor 
homes. 
Wiring, 
Hitches 
installed. 
Propane, 
su p­ 
plies. Miller T railer 
Sales, 
11195 
Mark et St. Ex t., North Lima, 549- 
38 70. 


Special This Week 
1970 Banner 20 foot tandu m ax le, 
sleeps 6, fu lly self contained inclu d­ 
ing 6 foot refrigerator, ey e 
lev el 
ov en. Only $2,595. Also a complete 
line of Coachmen 
cam pers, 
trail­ 
ers, and motor homes. 
MOBILE HOMES 
New, 1971 Banner 12 x 65 Mobile, 
3 bedroom, tak e ov er pay m ents or 
cash price, $5,900. 
Hole's Trailer Sales 
Rt. 14A % mi. E. of Salem-337-6212 


THEY’RE HERE 
72 Bonanza, Golden Falcon, 
Winnebago, Apache and Pleas- 
u remate. 
Big sav ings on u sed trailers 
PARADISE TRAILER SALES 
(216) 525-5311 
CLEM’S TRAILER SALES - 1971 
Starcraft Motor Home, 24’ Demo, 
5,000 miles. 
All 
fiberglass 
body 
with roll bars. Air, generator, 
413 
engine, cru ise control 
and 
more. 
Also Monitor, Av ion and Tag - A- 
Long. Ellwood City , 
Pa. 
412-758 
7398 . OPEN SEVEN DAYS. 
HILLCREST Mobile Home. 
Ex cel­ 
lent condition. Located on Lot 
36, 
at Colonial 
Villa 
Estates, 
Salem. 
May rem ain on lot. 337-3753. 


$$ 
$AVE 
$$ 


Clearance sale on 
demonstrator models 


65 x 12 W/washer- 
dryer 


70 x 12 3 bedroom 


60 x 14 W/washer- 
dryer 


65x12 2 bedroom, 
front den 


65 x 12 3 bedroom, 2 
baths W/tipout 
room 
Bayless 
Mobile Homes 
8 -5 wk . day s. 6-8 Mon.-Fr) 
Su ndav tr 
Appt. 
Rou te 62 Damascu s 
Ph 537-4651 
<1 
Au to Serv ice—Repair 
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82 
AUTOS FOR SAI E 


Ventu ra 11 
Pontiac figu res an economy 
car that isn't bu ilt to last Isn’t 
worth one drop of gas. 
Broomall Pontiac 
390 E. Pershing 
332-4676 


PICK-UP 
A GOOD 
TRUCK 


197 0 CHEVROLET 
% ton, Fleet Side, V8 , 3 speed, 
cu stom cab. 
1969 CHEVROLET 
% ton, V8 , Au tomatic, cu stom 
cab. 
1967 CHEVROLET 
Vi ton Fleetside. V8 , 3 speed. 
1966 CHEVROLET 
% ton, Fleet Side, 6 cy linder, 
3 speed. 
LARGE SELECTION 
Of 1972 Chev rolet Tru ck s. 
% tons, % tons and 1 tons. 
REICHENBACH 
MOTOR SALES 
North Georgetown 
525-5651 


12 x 60 SQUIRE mobile home, ex ­ 
cellent condition. Complete, set u p 
on priv ate leaseable lot located in 
Washingtonv ille. Patio, awning, nat­ 
u ral gas, city w ater and sewage 
427-6433. 
Ju st Beau tifu l! The new Trophy and 
Intrepid trav el trailers, tru ck cam p­ 
ers, and caps. Hitches and su pplies. 
Biggin* Trailer Sales 
8 miles east of Lisbon on old Rt. 30 
at Apples Corners. 38 5-0508 . 
Stratton Chevrolet 
ElDorado Campers 
Phone 
Dam ascu s 537-3151 
Rou te ,14 and 534 
14' W IDE 
Large display of homes, lar^e lots 
in park , 
pav ed 
streets, 
2 
block s 
from Firestone Park , Ly nn's Mobile 
Homes, 120 Bev erly Driv e, Colu m 
biana 
48 2-2592. 


Su perior Gas, 
Top 
Grade, 
Reg. 
31.9 ; 
Premiu m, 34.9 . TV Stamps 
Su perior Gas, 301 W. State. __ _ 
LESTck Auto Service 
v jtom atic transmission and gener 
il au to repairs. 433 W 
State 
St 
Entrance from Pershing St.. nex t 
to People's Lu mber 
332-5301. 
EXPERT BODY REPAIR 
Stev e's Garage 
337-307. 


MONTH END 
CLEARANCE! 


WE'LL DEAL 
YOUR WAY! 
Automobile Heater 
Motors 


BEALL BATTERY 
AND ELECTRIC 
788 E. Pershing 332-4526 


GEARY'S AUTO SERVICE 
Au to Repairs, 310 Colu mbia, 
427- 
6941. Body Repair, 150 Lisbon, 427- 
6968 , Leetonia, Ohio 


1969 CREE, 
18 ft., 
self-contained, 
sleeps 6, 
in 
ex cellent 
condition. 
Many ex tras. Phone 537-2702. 
MOBILE HOME, 14 x 60. General 
Electric w asher and dry er. 
12 x 
14 wraparou nd k itchen. 227 - 3190. 
LAMP LIGHTER VILLAGE, Rog­ 
ers, Ohio. 


HINE MOTOR CO. 
SPECIALS 
All Cars Winterized and Serviced 
1971 MERCURY (Demo).............. $AVE 
Mo ntego , 2 do o r ha rdto p, light ta n. 


1970 M ERCU RY ..................... $AVE 
Ma rquis Bro ugha m 2 do o r ha rdto p, a ll po wer plus a ir co n­ 
ditio ning. Only 7,5 00 miles. 


1970 FO RD ............................. $AVE 
To rino , 2 do o r ha rdto p. Light blue. 


1969 M ERCU RY .......................$AVE 
2 do o r ha rdto p. Lo a ded. 


1969 LIN C O LN ........................$AVE 
4 do o r. Full po wer. Air co nditio ning. Light green. 


1969 RENAULT ........................$AVE 
4 do o r. Blue. Go o d. 


1968 M ERCU RY .......................$AVE 
Mo ntego , 4 do o r. Light green. 


1967 CHEVROLET....................$AVE 
Impa la . 2 do o r ha rdto p. Da rk blue. 


1967 FORD ............................. $AVE 
Fa irla ne. 2 do o r ha rdto p. Turquo ise. 


1966 OLDSMOBILE 98 ............... $AVE 
4 do o r, full po wer, a ir co nditio ning, new pa int. 


1966 F O R D ............................ $AVE 
Fa irla ne, 2 do o r. Sta nda rd tra nsmissio n, 8 cy linder. Da rk 
blue. 


1965 AMBASSADOR .................. SAVE 
2 do o r ha rdto p. Rea l nice. 
We Also Have A Few Older Cars (Cheap) 
H. I. HINE MOTOR CO. 
5 70 S. Bro a dwa y 
Pho ne 3 3 7-3425 
Open Mo nda y a nd Thursda y till 9 . 


BROWN'S SOHiO 
SERVICE CENTER 
Phone 337-9313 — 2151 E. State St. 
TIRE SPECIAL 
All Sizes, 
Brand New 4 Ply , 
as 
low as $21.50. 
H. I. Hine Motor Co. 
570 S. Broadway , 
337-3425 
COLUMBIANA MOTOR CO. 
CHEVROLET TRUCK PA RIS 
CALL 48 2-3339 
All 
ty pes 
mechanical 
work 
and 
accessories from 6 a.m. to 10 p.m 
Su perior Tire Mart. 
301 W. State 
Sl-B 
Auto Lea sing, Renta ls 


B & J LEASING 
Cars & Tru ck s 
337 8 425 
339 S. Broadwav 
REN T A CAR 
Renta 1972 Chev ro let 
CHEVWAY CO. 
C hev roletD ealers 
Leasing-Rental Sy stem 
PARKER CHEVROLET 
292 W. State 
332-48 8 3 
REN TALS 
Daily 
Week ly 
Monthly 
LOUDON 
FORD 
North Ellsworth Av e. 
Phone 337-9521 


82 
a u tos f or sa l e 
1967 CARMAN GHIA 
Needs some body work , $500. 
Phone 337-6657. 
red 197 i V ega 
speed, white walls, carpet, 
and 
radio. 
Call 48 2-3268 
1962 RAMBLER 
Pho ne 222-1441 
_____ 
969 M A CH I 351 
4V, Au tomatic, power steering, ra ­ 
dio. 
$1,8 00 
Call 
427-2311 
after 
5 
m. 
197 0 VOLKSW AGEN 
-1 condition. 
reasonable. Phone 
2751. 
A 
48 2 _____ 
_ _____ 
1968 Torino GT. 
1968 Ford Cu stom 
1967 Ply mou th Fu ry 
1966 Pon iac Tempest 
1966 Chev y V% ton 
1965 Ford Galax ie 
1965 Chev elle Malibu 
1964 Oldsmobile. 
QUAKER MOTOR SALES 
1516 S. Lincoln, 
337-6903. 


81-A Auto Pa rts—Accesso ries 
81A 
Auto Pa rt*—Accesso ries 
81-A Auto 
Parts—Accessories 


THE HOT O N E . . . 


Performance 
Center 


1 


I 
i 
l 
l 


mm 


m 
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(Finest Na mes in Speed Eq u ipm ent) 


- 
SPECIAL THIS WEEK 
EDELBROCKMANIFOLDS 


at i rt ra l aw l ow Pri ced 


I 


I 


I 
s 


¡■FREE AIR CLEANER - With Each 4-Barrel Holley Corb!j| 
|J 
Open Da ily till5 :00 p.m. — Mo n. a nd Fri. till 
9 :00 p.m. 
a | 
_ | 171 No rth 15 th Street 
Sebring, Ohio 
Phone 938 -2146 
■■ 


1971 Dodge 


Polara 9 passenger wa go n 
1971 Dodge 


Polara, 2 door hardtop 
1971 Crestwood 


6 passenger Wagon 
2-197 1 Dodge 


Challenger, 2 door hartop 
1971 Dodge 


Demon Sport Cou pe 
197 0 Dodge 


Challenger, 2 door hardtop 
1969 Chrysler 


New York er, 2 door hardtop 
1969 Dodge 


Coronet 500 Conv ertible 
1969 Ford 


Ranch Wa go n 
1969 Dodge 


Dart Cu stom, 4 do o r 
1969 Dodge 


Dart GT 2 door hardtop 
1968 Buick 


Sk y lark 2 door hardtop 
1968 Ford 


Fairlane 500, 2 door hardtop 
1968 Ford 


Torino, 2 door hardtop 
1968 Dodge 


Charger, 2 door hardtop 
1968 Ford 


Cou ntry Sedan. 10 passenger 
1968 Ford 


Torino. 2 door hardtop 


19 68 Dodge 


Su per Bee Sport Cou pe 
1967 Ford 


Cou ntry Sq u ire Wagon 
1967 Dodge 


Coronet 440 - 3 seat wagon 
1967 Dodge 


Dart 2 door, Sport Cou pe 
1967 Dodge 


Dart GT Conv ertible 
1966 Mercury 


Comet Caliente. hardtop 
1966 Chevrolet 


Impala, 2 door hardtop 


SAM BROWN 
DODGE 


909 West Sta te 
332-1571 
Open Mo n. & Thurs HI! 9 


WANTED 
SELLERS 


All Types of Merchandise Are Selling Fast in Salem News Classified Ads! 


Just Dial 3 3 2-4601 for An Ad-Visor 


Used standard size Tappan 
gas range, white, window in 
oven, in good condition. Phone 
xxx-xxxx. 


This Ad ran 1 day. brought 4 calls, 
and sold this range. 


Reach These Other 
Buyers Now! 


BABYSITTER wanted 2 days 
a week from 2:30 till 6 p.m. in 
my home. Phone xxx-xxxx. 


This Ad ran 1 day, brought over 
35 calls, and found a sitter. 
Find the Help You 


Need Through a 


Classified Ad. 


2 LARGE bedroom house for 
rent, West side of town. Call 
xxx-xxxx or xxx-xxxx for 
more information. 
__ 


This Ad ran 1 day, brought 24 calls 
and rented this house. 
Reach These Other 
23 Renters with 
a Classified Ad. 
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BOOK WHOLESALE 
SALE 


On Clean Selected Used Cars 


All Cars Priced at October N.A.D.A. 


Book Wholesale or LESS! 


All Cars Mechanically Good and Body Sound 


1968 Pontiac Bonneville...................... *1525 
4 door Hardtop, vinyl top, air conditioning, power windows, low mileage. No. 451-1. 


1967 Ford Galaxie .........................,$650 
Convertible, V8, automatic, power steering. No. 402-1. 
1967 Chevrolet lmpala„ .................,$825 
Station Wagon, V8, automatic, power steering. No. 413-1. 


1966 Pontiac Bonneville.......................*575 
4 door Hardtop, fully equipped, air conditioning, No. 404-2.. 
1966 Chevelle Malibu.........................».*575 
SS 396, Convertible, automatic, power steering. No. 297-2. 
1966 Chevelle Malibu............................*500 
4 door, V8, automatic, power steering. No. 382-1. 


1965 Ford Galaxies...............................*275 
4 door. No. 453-3. 


PRICED BELOW BOOK WHOLESALE 


Wholesale Price SALE PRICE 


1965 Mercury.......................,$2?P. .......... *195 
Comet station wagon. No. 359-1. 
1964 Chevelle. .......................... 
¿145 
Sport Coupe. No. 350-3. 


SALE ENDS MONDAY, NOV. 1, 1971 


Trade-ins Accepted at Wholesale Value. 


ALlARKEN 


Open Mon. 


and Thurs. 


C H E V R O 
L E T 
till 9 p.m. 
WIST STATI STRUT* SALIM 
MONI 332-4 4 1 3 
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WHOLESALE - WHOLESALE - WHOLESALE - WHOLESALE - WHOLESALE 


STANDARD 
EQUIPMENT ON OUR 
’72 AMBASSADOR: 


*4023.00 


• Air 
Conditioning 


• Automatic 
Transmission 


• Power Brakes 


• V-8 


• Sun Visor* 
(Sun Visor?) 


72 Ambassador SST 
2-Door Hardtop 


Amarfcan Motors F I B u 
y e r 
Protection 
Plan 
1972 New Car Guarantee 
When you buy a new 1972 car from an American Motors dealer. 
American Motors Corporation guarantees to you that, except lor tires, 
it will pay for repair or replacement of any part M supplies that is 
defective m material or workmanship. 
This guarantee is good for 12 months from the data the car is first used or 
12,000 miles, whichever comes first. All we require is that the car be 
properly maintained and cared for under normal use and service in the 
60 United States or Canada and that guaranteed repairs or replace­ 
ments be made by an American Motors dealer. 
This guarantee is in lieu of all other guarantees or warranties, express, 
implied or implied in law. of American Motors Corporation or othera. 
including implied warranties of merchantability or fitness tor e 
particular purpose. 


Our new Buyer Protection Plan 
that backs all American Motors cars 
includes hundreds of checks at 
the factory and an average of 32 
individual checks at our dealer­ 


ship. After we inspect a car, 
we sign a report and slip it over 
the sun visor where you can see it. 
You’ll know you're getting a car 
that’s double-checked. 
n 
SALEM AUTORAMA 
Your AmpnMH Mntnr* KWaIat 
American 
Your American Motors Dealer 
339 South Broadway 
Open Mod. & Thurs. till 9 
Phone 332-1546 


Salem 
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AU lOS FOR SÄTJE 
The#1 selling 
import truck 


1st in overhead cam power • 1st in economy & 
reliability • 1st, period! 
$2150 


Delivered 
Plus Tax and 
Title 


DriveaDatsun... 
then decide'at: 
DATSUN 
CITY DATSUN 
Located at 126 W. Wood St. (Between Phelps and Elm) 
Youngstown, Ohio. Phone 747-0894 
Open Mon. and Thyr. Till 9—Sat. Till 4 P.M. 
Other Days Till 6 P.M. 


1963 VO LKSW A G EN , wrecked, good 
1968 engine, rebuilt front end. $200. 
Also 1 pony saddle, 2 bridles, 
1 
large saddle all for $40. Phone 223- 
2024. 
MUST SELL 
1967 
Barracuda. 
Good 
condition. 
Call owner anytime, 337-3783. 


1969 
CAM ERO , 
air 
conditioning, 
fully equipped, new tires, low m ile­ 
age. Book value $2,425. W ill 
sell 
for $2,200. 
337-6615 after 5:30. 
1960 OLDSMOBILE 
Body solid, needs mechanic work. 
Best offer. Phone 337-7462. 
1966 
C O RV ET T E, 
convertible. 
2 
tops. 427 — 4 speed. Nassau blue, 
40,000 
miles, 
excellent 
condition, 
must sell. Phone 337-8259 or 337- 
6448. 
1966 FO RD 
Galaxie, 
convertible, 
owner in service, needs work, not 
rusted out, best 
offer 
over 
$300. 
Inquire 
909 East Park, 
Columbi­ 
ana 482-2640. 
SAM BRO W N DODGE 
Sales & Fu ll Service 
909 W. State, Salem 
Koch - Ford - Mercury 
on the Square 
Columbiana, Ohio 
1968 IM PA LA , vinyl roof, air con­ 
ditioning. 
Im m aculate 
condition. 
New tires. $1,650. Phone 332-0431. 
ARB'S 
'1966 Ford Convertible ............. $495 
11966 Ford 4 D o o r 
,. . . $495 
¡1965 Chevelle M a lib u...............$125 
11964 Dodge D a r t ......................$395 
11961 
Chevrolet Pick-Up V8 . . 
$195 
12204 
E. State Street, Salem. 
Ohio 
Phone 337-3334 or 337-3622 
Í 
K IRK SIÑ G E rt VO LKSW AG EN 
Has Sharp Used Cars 
W. State St., Alliance, Ohio 


BALLOT 
VOTE FOR YOUR CHOICE 


X 


Ì 
I 


1971 OLDSMOBILE DELTA 88 
Custom, 4 door. Loaded. DEMO. 
Was *5150 
NOW ONLY *4195 


1970 OLDSMOBILE 98 
4 door luxury sedans. Loaded. 3 to 
choose from. 


Were *4395 
NOW *3995 


1969 OLDSMOBILE T0R0NAD0 


$6500 new. Loaded. Finest in motoring 
for only 
*2895 


X 
» 


1971 OLDSMOBILE 
Royale 2 door hardtop. Loaded. 
New Price *5200 
NOW ONLY *3995 


1970 FORD MAVERICK 
6 cylinder* standard transmission, 2 
door hardtop. Real economy car. Vote 
for this one! 
*1695 


1969 OLDSMOBILE 98 


Luxury 2 door hardtop. Solid gold in 
color and value. 
*2995 


1969 CHEVROLET IMPALA 
Custom,) 
2 
door 
hardtop, 
V8 
autom atic, power steering. This 
candidate — 
*1995 


1969 FORD TORINO 
With all the goodies! Air conditioning, 
vinyl top. Pick this one at 


*1995 


1969 FORD GALAXIE 500 


2 door hardtop, V8, automatic, power 
steering. This one’s a winner at 


*1995 
x 


1969 RENAULT RIO 
4 door, hot water heater, 35 miles per 
allon and lots more! 3 to choose 
rom. 
*1195 
YOU ARE THE WINNER! 


When You Buy from Salem's Automobile Headquarters 
ZIMMERMAN AUTO SALES 


Open Monday and Thursday till 9 
1/0 N. Lundy 
337-3488 


1971 CLOSEOUT 
NOW! 


STILl A GOOD SELECTION 


Save Over *1000 on Some Models 


FORDS 
TORINOS 
MUSTANGS 
SQUIRES 
LOUDON FORD 
"We Treat You «. 
... Like You Paid a Whole Lot More" 
Salem 337-9521 
Hanoverton 223-1531 
OPEN MONDAY AND THURSDAY TILL 9 


AUTOMOTIVE 


n 
AUTOS FOR SAI.R 
Reichenbach Mtr. 
Fo r new & used cars & trucks, 
D rive a little — Save a lot. 
N . Georgetown______________ 525-5651 
¿968 Plymouth Sport Fury. V8 au­ 
tomatic, power steering, vinyl top. 
One local owner. Only $1,395. 
D'LUX Motors, Inc. 
Je t. Rt. 14 & 46 
Col.482-3248 


82 
AUTOMOTIVE 
AUTOS FOR SALE 


1960 FORD 6 
station wagon. 
Best offer. 
Phone 
332-4916. 
1961 PLYMOUTH 
Good transportation car $125. 
Phone 337-8664. 
1970 VOLKSWAGEN 
Sedan Deluxe. New paint, 4 
new 
tires. Call 222-1682 after 5. 
Best Offer by Thurs. 
1966 
LeMans, 
convertible, 
38.000 
miles, 
one owner, 
4 speed hurst 
transmission, 
new 
shocks, 
clutch 
and carburetor. Phone 332-4700. 


CASH FO R YO UR CAR. 
B U C K E Y E AUTO SA LES 
Beloit. Ohio. 
Ph. 938-9072 ^ 
Buick Opel GMC Trucks 
WILBUR L. COY & CO. 
150 N. Ellsworth 332-4204 
_ 1956 GALAXIE 500 
standard shift, very good condition. 
Phone 222-1989. 
1968 PO NTIAC GTO, 2 door hard­ 
top. Good tires, like 
new 
finish. 
One owner. Call 533-7052 after 5. 
1964 TRIUMPH 
Herald, red convertible. $250. 
As is. 
584-4275 after 5. 
LEE'S AUTO SALES 
Open Mon. & Thurs. till 9 
Chrysler. 
Plymouth, Ram bler 
* New and Used Cars 
_______ Columbiana 
482-3471 __ 
1967>2 Olds 
Toronado, 
1 
owner, 
good 
condition, 
w ill 
take 
trade, 
E-Z terms. West End Furniture. 


You've Still Got Time 
to Save BIG 


on a Brand New 1971 
CHRYSLER 


or 
Vl ymoul f i 


And a Chance to Get a , 
7% Excise Tax Refund!! 


1971 CHRYSLER NEWPORT ROYAL 


2 door hardtop, automatic, power steering, power disc 
brakes, air conditioning, cruise control. 


List Price $4983 
Now *4022 


1971 PLYMOUTH SPORT FURY 


2 door hardtop, power steering, power disc brakes, V8, 
automatic, air conditioning. 
Now *3768 
List Price $4474 


1971 PLYMOUTH SATELLITE 


4 door sedan, radio, heater, V8, automatic, power 
steering. 


List Price $3388 
Now *2889 


1971 PLYMOUTH SATELLITE 


2 door hardtop, radio, heater, V8, automatic, power 
steering. 


List Price $3672 
Now *3118 


1971 PLYMOUTH VALIANT 
4 door, automatic, 6 cylinder, radio. 


List Price $2804 
Now *2498 


1971 PLYMOUTH DUSTER 
2 door sedan, 6 cylinder, standard shift. 


List Price $2477 
Now *2222 


Trade-ins Accepted at Cash Price 
SMITH Û 


Chrysler 


Plymouth 


The Oldest Plymouth Dealer in the USA 
Open Mon. and Thurs. till 9 p.m. 
3rd and Vine 
Salem 
Phone 337-3475 


What’s To Be Seen on Television 


"V 
Thursday 
Thursday, October 28, 1971 


7:30 - Ch. 3, Lassie: Spend a 
scary night with Lassie in 
“ Wings of the Ghost,” a tale 
about an old abandoned house. 
7:30 - Ch. 5, Academic 
Challenge: 
Winning high 
school teams from previous 
weeks compete. 
7:30 - 
Ch. 
8, 
Circus! 
Tonight’s acts are from the 
circus Casertelli in Italy: 
Albert Sforzi, a juggler; 
Angelo Alisandrini and his 
lions and tigers; Duo Gerardi; 
and Troupe Casertelli, a 
bicycle act. Bert Parks is the 
host. 
7:30 - Ch. 9, Smith Family: 
A truck driver saves Brian’s 
life and sparks a touchy 
problem for Chad: his son’s 
rescuer may be a wanted 
criminal. 
7:30 - Ch. 21, Andy Griffith: 
Opie befriends a runaway. 
7:30 - Ch. 27, I Dream of 
Jeannie: 
An 
inopportune 
party gets Tony in dutch with 
Dr. Bellows. 
7:30 - Ch. 33, Dragnet: The 
lack of a motive hampers 
F riday’s 
search 
for 
a 
strangler. The victim had 
money in her purse and had 
not been assaulted. 
7:30 - Ch. 43, Hogan's 
Heroes: Hogan exploits the 
easily confused Schultz to lift 
a secret briefcase. 
7:30 - Ch. 61, Get Smart: A 
scientific discovery endangers 
the Smarts’ marriage. 
8 - Ch. 3, 21, Flip Wilson: 
Malba Moore sings up a 
storm; the Smothers Brothers 
play unlikely deacons in the 
Church of What’s Happening 
Now; and Freddie the Swinger 
(Flip) recalls how his papa 
met his small-town mama. 
8 - Ch. 5, 23, 33, Alias Smith 
and Jones: The hills are alive 
with Hie sound o f... Apaches. 
Very hostile Chiricahuas are 
threatening 
Heyes 
and 
Curry’s attempt to retrieve a 
widow’s hidden gold. 
8 - Ch. 9, 2, Bearcats! The 
haunting 
ruins 
of 
New 
M exico's 
ancient 
cliff 
dwellings set the scene for the 
dram a, 
about Hank and 
Johnny’s efforts to stop a 
bandit from stealing Indian 
artifacts. Filmed on the Santa 
Clara Reservation near Sante 
Fe. 


8 - Ch. 17, Movie: “Here 
ll • Ch. 2, Eyewitness News 
Comes Cookie. 
(1935) 
ll • Ch. 23, Akron University 
8 
- 
Ch. 
27, 
National Highlights: Of last week’s 
Geographic: ‘The Mystery of game 
between 
Akron 
Animal Behavior focuses on University 
and 
Southern 
the rare black woodpecker as illinois University. 
it cares for its young; famed 
animal behaviorist Konrad 
Fria Cly 
Lorenz dem onstrating the 
instinctual fear of geese 
toward intruders; migrating 
polar bears in Hudson Bay. 
8 - Ch. 43, Wild, Wild West. 
8 • Ch. 61, Movie: “Guar- 
dalcanal Diary.” (1943) 


7:30 - Ch. 3, NFL Game of 
the Week. 
7:30 - Ch. 2, About a Week. 
7:30 - Ch. 5, Rollin’ On the 
River: Folk singer John 
Stewart. 
7:30 - Ch. 8, Stump the Stars. 
7:30 - Ch. 9, Courtship of 
Eddie’s 
Father: 
“ Two’s 


9- Ch. 3,21, Nichols: A light 
drama about a motley crew 
storming an outlaw redoubt in 
»» 
TAm,t 
Mexico. Joining Nichols and 
Company, 
and 
^ on?.s 
Ketcham: a sife-cracker, a making it a crowd much to his 
butterfingered demolitions ? “gret' .He s ‘solved w th a 
man, a hatchet-happy Indian divorced couple who can t live 
ann a 
hof.dH in/ L 
with or without - each other. 
and a befuddled ex-Army 
Ch. 21, Andy Griffith:' 
Q rh * 9 7 ll r n„„.,eooi, 
Andy is asked to head the 
A state prison provides the 
setting for a drama that has 
s charity drive 


£hin^innHsonT4lf^Tnrobong * ■ " * « : 
^ n n Z ' T r n l 
m S e S 
I 
NASA’s astronaut chimp into 


9 - Ch. 8, Movie: “The Proud 
s V c h l^ u t^ th e T o D 
Rebel.” (1958) Impoverished 
t t w i nnS 
John Chandler leaves the ^ c k 
monkey 
South with his mute son in 
- 
, 
search of a doctor who can pvjj’ 
Affixer Phil 
make the boy well. Alan Ladd, u :lvJ i v | J r a n iv. 
S i ! 
Olivia de Haviland 
Waverly before a police trial 


9 - Ch. 9, 27, Movie: “The ^bribe^rom ^^nnkfp06^ 1118 
Comedians” (1967) A group of 
- 
E 
® 
people are caught up in a 
7:30 '< Gh* A43:. H°S?n 8 
J n n of tor J 
Heroes: “The Antique’ is a 
VlOlen. reign ot terror 
in cuckoo Hock and Hobart’«s 
“Papa Doc” Duvalier’s Haiti. 
; J 
L 
Richard Burton, Elizabeth 
atlon for his latest 
Tavlor 
caper* 
9 - Ch 43 Movie- “Susan 
7:30 " Ch’ 61, Get Smart: 
Slade” (1961) 
Histronics become hysteria in 


Un Best Chicken 
in Town 
(Breasted) 


at 


ALDOM'S 
DINER 
ALWAYS FRESH 
.For take-home 
Order! 


Phone 337-9916 


8 


C ^ R O M THE CROWN OF 
LIZL’S FLOPPy HAT 
COMES A SNUB-NOSE .32, 


mmmmammrnggmm 
O ^ L S O A 2-WAV WRIST 
TV, WHICH SHE FASTENS 
TO HER LEO WITH TAPE. 


on 
secretaries 
ALDAVA CALL IN SICK- 
-— c& r 


IO - Ch. 3, 21, Dean Martin: 
a plot to uncover a KAOS plot. 


Ernest Borgnine and Elaine <gLu)\E£lZ'£3lm 
Stritch guest. Comedy turns 
w in 
include a musical - comedy !■ u F ir-w m -w L 
I S S 
SSS! ? S 
S 
and fight shows add to the 
Elaine doing Be’te Davis and Pageantry- And since Disney 
Frnpct ag TV'c nhinniinnc World wouldn’t be complete 
L miuL 
ubiquitous withoul tlle mouse wb0 started 
in’ 
Ch s 23 
33 
ftuan it all, Mickey is on hand with 
Marshall, Counselor at Law: 
“ " " J 


w » t H n i c p r f f p r J n n Bunch: 
and Juliet” is 
M arshall’s clash 
with a 1)0ing done as a scho01 play; 
subtitle it: how to inflate your 
defense attorney determined eg0 win a part . and ^ ake 
to win at any cost. 
IO» Ch. 17, Movie: “Waikiki 
Wedding.” (1937) 
10 • Ch. 61, Perry Mason. 
11 - Ch. 3, 5, 8, 21, 33, News, 
Weather, Sports. 


enemies. 
8 • Ch. 2, 8, 9, 27, chicago 
Teddy Bears; 
A beautiful 
baby story in which an infant 
helps sm ash Big N ick’s 
scheme to muscle Chicago 


Laundries - and take Line’s 
club. 
8 - Ch. 43, Wild, Wild West. 
8 
- 
Ch. 
61, 
Movie: 
“Somebody Up There Likes 
Me.” 
8:30 - Ch. 5,23,33, Partridge 
Family: “Dr. Jekyll and Mr. 
P artridge,” or, how big 
brother turns tyrant. 
8:30 - Ch. 2, 8, 9, 27, O'Hara, 
U. S. Treasury: A carnival 
pitchman 
could 
wreck 
O ’H a r a ’s 
u n d e r c o v e r 
assignment to keep a ship­ 
ment of heroin from crossing 
the Mexican border into the 
U.S. 
& + Ch. 5,23,33, Room 222: 
Gives you a principal’s-eye 
view of school life as it follows 
Kaufman through a p ar­ 
ticularly frustrating day. 
9- Ch. 43, Movie: “From the 
Terrace.” (1960) 
9:30 - Ch. 3, 21, Funny Side: 
Holidays and celebrations 
(like that great American 
institution the surprise party) 
are the targets of satire this 
week. 
9:30 • Ch. 5, 23, 33, Odd 
Couple: A hilarious courtroom 
scene caps the saga of Oscar 
and Felix’s brush with the 
law. It begins when they’re 
arrested by their poker- 
playing pal Murray the Cop. 


9:30 . Ch. 27, Movie: 
"Fluffy.” (1965) Lightweight 
escapist fun involving bio­ 
chem istry professor Tony 
Randall with Shirley Jones 
and a domesticated lion. 


THE VIEW FROM THE TOP OF THE HILL 
IS BREATH-TAKING. YOU'LL FEEL A 
MILLION MILES FROM NOISY, 
PUSHY PEOPLE... ANC? 
COLUMN PEAPLINES. 


I'M JUST A 
COUNTRYCIRL, 
REX-ANP THE 
WAY I REAP 
THE SKY... 


...WE'RE IN FOR AREAL 
^ * 
OLP-FASHIONED CLOUPBURST/ 
I THINK VYE'P BETTER HEAP 
BACK FOR THE CLUBHOUSE.. 


rn; 
....... ..... 


HAVE VOD EVER 
THOUGHT 
ABOUT WHAT VOL! 
WANTTO BE 
WHOM YOU GROW 
UPROOTER? 


Fruitful 


Aniwar to Prtviout Putti* 


ACROSS . 


I Bright red 
drupe fruit 
7 Oblong, 
yellow fruit 
13 Masculine 
nickname 
14 Legal plea 
15 Best 
(comb, form) 
16 Early Greek 
17 Aeriform fuel 
18 Rectify 
20 For 
21 Book of 
psalms 
23 Certain 
monster 
26 Yugoslav city 
27 Uniform 
31 Make suitable 
33 Vapid 
34 Brutus, for 
instance 
35 Stroke in 
billiards 
36 Slaughtered 


37 Legal point 
40 Peruse 
41 Began 
44 Palm leaf 
(var.) 
47 Stair part 
48 Cushion 
51 Laid anew, 
as a rug 
53 Revolve 
55 Descendant of 
Jacob (Bib.) 
56 Roman urban 
officials (var.) 
57 Expunger 
58 Goddess of 
the moon 


DOWN 
1 Rough cliff 
2 Olympian 
goddess 
3 Shield (var.) 
4 Royal 
Geographic 
Society (ab.) 
5 Ceremonies' 
6 Freeholder 
7 Used by artists 
IS 


Unscramble these four Jumbles, 
one letter to each square* to 
form four ordinary words. 


— th a i icM xm lled w o ld pom * 
by HENRI ARNOLD ami BOB LEE 


Volts? Amperes? Watts? WhatVt 
you talking about? 


OH.THATfeALL DECIDED. 
THE KING OF JUPITER 
HAS ASKED MB TO 
SUCCEED HIM WHB4 
HE R E T IR E S . 


JAROM 
© 197! twThe CMcapsT/(tong 
WurJd RifcHU Mose yed 
c 


8 Habitation 
9 Cooking 
utensil 
10 On tiptoe 
11 Period of time 
12 Italian stream 
19 Teacher of 
Samuel (Bib.) 
21 Pulpy fruits 
22 Impede 
23 Pikelike fishes 
24 False god 
25 Rich fabric 
28 Flower holder 
29 Girl’s name 
30 Require 
32 Symbol for 
thoron 


33 Samarium 
(symbol) 
37 Incursionist 
38 Bitter vetch 
39 Cubic meters 
42 Hackneyed 
43 Eat away 
44 Shield bearing 
45 Look askance 
46 City in 
Oklahoma 
48 Ashen 
49 Solar disk 
50 From himself 
(Latin) 
52 Three-toed 
sloths 
54 Sesame 


ORGUP 
a 
nmols 


UNTI IAG 
O 


RESISTANCES IO AM 
ELECTRICIAN. 


23 
24 
25 


31 
U 


36 


Print the SURPRISE ANSWER hen 


Now arrange the circled letters 
to form the surprise answer, as 
suggested by the above cartoon* 


s. yk. 


(Answer* tomorrow) 


Yesterday*# 
Jumble: VOUCH 
ELEGY 
QUIVER 
BOILED 


Answer: This “body” embraces ntf-"EVERY(10DY)" 


O U T O U R W A Y 


127 ib 
is 
30 ! 


| « 


IS THIS THE SUY YOU 
SAIO A T E A PLATE OF 
STEW ANC? THEN TOOK 
A L L THE MONEY FROM 
YOUR CASH REGISTER f 
s—V 


A BLOCK POWK THE ETR EET 
POUSLCD-UP WITH INDIGESTION/ 


I I'M I ELL! NJ* YOU IT 
w a s a r e p P il l 
► VOL) TOOK LAST 
TIME/ I KNOW— 
I W AS OUT HERE 
AT THE TIM E/ 


a b s o l u t e l y wot/ 
I TOOK A WHITE 
ONE LA ST T IM E — 
AW IOLLSHTAKMOW 
WHAT I SWALLOWED/J 


AM I RISHT.MARVT 


HO, I WAS OU ST 
PASSIUG THROUGH 
SAMEAS I’M DOIW6 
RIGHT WOW/ 1 SAW 
WOTHIWS, HEARD 
MOTH I WO, AWD I ’M 
SAYING NOTHING, 


31 


49 
50 


28 


i p 
’0'* THERON 
I h e 
Country Store 


Don't forget the trick or treaters. We have a nice 
selection of items for Halloween and we are open every 
day until one half hour past midnight, out hera on the 
Columbiana - Lisbon Road, Stat* Rt. 164. 


Remember every Wednesday and Friday we feature 
Lake Erie Perch. All you can oat for $1.45. 


Attend cur Sunday afternoon Flea Market and Antique 
Sale. We plan on heaving these the year round. Almost 
every week I manage to find some item at the sale to add 
to my ever-growing collection. 


TODAY'S STEAK WINNER: 


M ELVIN W EAVER 
875 Erskine Ave. 
Youngstown 


© IHI I,, HU. If.TM, I., us Nr ow 


.-A U O OWE IKJ 
iuash/wgtonj ! 


I UNDERSTAND THAT GAMBLER 
YOU ARRESTED B SUING YOU-v* 
ONE BEN BEEBE, FOR 
POLICE BRUTALITY. 


BIG TIRE 
lYALUll 
rest one 
WINTER 
T IR U 


YES, 5GT BLOTTER. 
WHEN WE STAGED 
OUR RAID. 


Y~ 
- H E WAS ISI THE 
MIDDLE OF A 
WINNING STREAK. 


GUARANTEED TO GO THRU ICE, MUD SA V E 
AND SNOW... OR WE PAY THE TOW! 
You get IM* famoua guarantee on now Firestone 
Town * Country tires on drive wheel* of passen­ 
ger cera, tor the entire Ule of the original tread 
design. Claims ar*.paid by th* < 
issuing the guarantee certllieate. 


POlORES, IF you r n the' 
PRESS MV TIP ON SUKIX 


IS UNTRUE, I ’LL TELL THEM' 
YOU RE COVERING UP A 
POPE SCANDAL TD 


PROTECT YOUR 
r o u iK A y ^ 
c T 


MR. ENGLISH, THATS CLICHE 
PWT/ POLITICS. I PID 
EXPECT SOMETHING MORE 
IMAGINATIVE - LIKE REAP­ 
ING QUIG LYS REPORT 
YOURSELF. ] 


SENATOR SLARK WILL 
ANC? HE WONT TOUCH 
YOU WITH A TEN-FOOT J 
POLE/ - -------------- * 


Close Commons OK 


O f Mart En try Eyed 


Ad d itio n a l Co o kb o o k Ca n d y Recipes 


By ARTHUR GAVSHON 
Associated Press Writer 
LONDON (AP) - Political 
insiders predict House of Com­ 
mons approv al tonight of Brit 


CHOCOLATE FUDGE 
Mrs. Eileen Hiv ely 
9 37 S. Lundy St., Salem, Ohio 
Heath was confident of winning 1 13-oz. can ev aporated milk , 


HOLIDAY CORN 
Patty J. Dustman 
R.D. 5 , Green Beav er Rd., 
Salem, Ohio 
majority approv al in Commons y4 lb. oleo, 
for the principle and terms of 4 cu s white sugar) 
British entry despite the defec­ 
tion of 30 or so of his party 
ain’s entry into 
the Common ¡members. He counted on the 
Mark et by less than 50 v otes.;defection of ev en more Labori- 
Such a small margin would 'tes defying their party's judg- 
mean months of trouble ahead |m ent that the gov ernment haSi 
Bring milk , oleo, and sugar to 
for the necessary enabling leg- accepted terms of membership | a boil 
and boil to a soft bal 
islation, and possibly defeat 
of which represent a bad bargain (236 degrees f.) in a three quart 
some of it. 
for Britain. 
i saucepan. Remov e from heat 
The House 
of Lords was to 
Party m anagerl resorted to Beat in the chocolate chips anc 
v ote first, followed by the v ote;-flirjous 
political 
arm-twisting,marshmallow 
creme 
with 
i 
in Commons, where six days of | trying to get recalcitrant mem-spoon or fork . Add the v anilla 
debate 
hav e 
underlined 
the be"rs t0 f0e ^ e party line. 
Nuts may be added if desired 
splits in both the ruling Con- 
<T h is 
)ace is ]ike a torture Pour into a 9 x13x2” pan. 
serv ativ e party and the opposi-ichamber^ one 
v eteran com_; 
------- 
tion Laborites. 
i ------ ^ 
OLD-TIME CHOCOLATE 
FUDGE 
Miss Colleen Bowersock 
R. D. 1, Columbiana, Ohio 


1 1-3 cups pecans, 
2-3 cups almonds, 


12 ounces chocolate chips. 
\ 2 
^ 
POPP6*1 (^ rn, 
u 
11 
1 1-3 cups sugar, 
1 
jar 
(8 
oz.) 
marshmallow j cup margarine_ 
creme, 
; j teaspoon v anilla, 
2 teaspoons v anilla. 
; l2 CUp corn syrup. 
Mix corn and nuts on cook ie 


Common Ple a s Court 


¿ 0 
1HE SAIhM N .üVS 
Thursday , October 28.19 7 1 


remaining ingredients in large 
bowl, and pour boiling syrun 
ov er these ingredients; beat un­ 
til chocolate is all melted, pour ¡Columbiana; gross neglect, 
in 13 x 9 pan. Let stand a few I 
Janice K. Stockdale v s. Gene 
hours before cutting. 
L. Stockdale, 
East Liv erpool; 
¡same. 


plaintiff; defendant ordered to; 
Tommy, Officer 
Die In Gu n fig h t 


P r i m e 
Minister 
Edward 


Officials Exp lain 


Relo catio n Aid 


In Ro ad Pro jects 


mented. 
Heath had hoped for a v icto­ 
ry margin of 100 v otes in the 
630-member 
House 
of 
Com­ 
mons, and anything less than 50 3 or 4 QZ 
or 4 Squares) un 
could turn out io be too trail for i 
sw€ etened chocolate, 
his comfort at home or his 
¡1 V4 cups milk , 
3 cups sugar, 
y4 teaspoon salt, 
1 tablespoon iight corn syrup 


credibility abroad. 
In the year ahead, if the in- 
Ohio 
Highway 
Department! itial v ote is fav orable, a stack 
employes from the Div ision 111 of 
enabling 
laws 
must 
be 
office 
at 
New 
Philadelphia I passed, and Heath cannot be 3 tablespoons butter or 
m ar 
briefed sev eral 
Columbiana sure of continuing support from 
g a r jn e 
County agencies Wednesday on;the rebel Laborites. 
V/2 tea^poons v anilla extract 
the Relocation Assistance and 
U n d e r the Parliam entary sys-ij cup chopped nuts. 
tern, a gov ernment is expected j 
Combine chocolate and milk 
to quit if it loses an important jn jarge heav y 
sk illet. Cook 
Commons v ote, and a defeat on ov er jow jieat> 
stirring, unti 
one of the major Common M ar-|sm0()th and blended. 
Stir 
in 
k et v otes in the next year could;sugar> salt and corn syrup; con- 


Payments (RAP) Program for 
families and 
indiv iduals 
dis­ 
placed by highway projects. 
Between 350 and 360 East 
Liv erpool 
properties 
will 
be 
purchased for the construction 
and relocation of Routes 30 and 
39 in the city-from the end of 
C u rr ic u lu m Meetina 
the freeway on to the approach v *u m c u i u m /V ie e rm g 


bring Heath down. 


to the new Ohio Riv er bridge 
and, for Route 
3 9 , on to Penn­ 
sylv ania Av e. 
Donald P. Hepp, county wel­ 
fare director who arranged the 
meeting, introduced 
the state 
men: Richard J. Sheafer, right 
of way engineer; 
Duanne C. 
Laughlin, RAP superv isor, and 
Roy Busby, RAP counselor. 
Agencies represented at the 
conference 
in 
county 
offices 
annex 1 in Lisbon were the Wel­ 
fare Department, 
Community 
Action Agency, Soldiers Relief 
Commission FISH of East Liv - (he (our local districts endors. 
erpool, the Cooperativ e Exten-jed 
meeting at a planning 
sion Serv ice, and the Catholic: session Wednesday in 
his of- 


Set for Teachers 
Children 
in 
k indergarten 
through 
grade 6 
in 
Beav er, 
Fairfield - Waterford, Southern 
and United Local districts will 
hav e a holiday Nov . 12 while 
their teachers attend a meeting 
on curriculum planning. 
The teachers will meet from 
8:30 a.m. to 3 p.m. in the ele 
mentary section 
of 
U n i t e d 
School near New Garden. 
William L. Phillis, superin­ 
tendent of Columbiana County 
schools, said superintendents of 


fice. 
Thomas 
Jones, 
elementary 
superv isor in the county educa­ 
tion office, will be in charge of 
the program. The speak ers will 


Serv ices Bureau. 
RAP assists persons displac­ 
ed by highway projects in se­ 
curing a suitable replacement 
home, farm or business loca­ 
tion 
and prov ides 
relocation ; be Dr. ~Jason Brunk , professor 
payments to eligible 
persons ¡0f education at Ohio Univ ersity, 
and businesses, Laughlin said, 
and a consultant from the State 
The 
U. S. 
Department 
of Department of Education. 
Transportation order of June 
------------------------ 
24, 19 70, states that no person 
AWARDED GRANT 
shall be displaced by federal or 
COLUMBUS, Ohio 
(AP)—'Th* 
federally-assisted 
construction Ohio Depatrment of Urban Af- 
projects unless and until ade- fairs has awarded the City of 
quate replacement housing has ¡Sidney a $12,000 federal grant 
already been prov ided for or is for design of additional police 
built. 
and municipal court facilities. 


tinue cook ing without stirring 
until 236 degrees F. registers 
on candy thermometer, or until 
a small amount of mixture, 
when dropped into v ery cold 
water, forms a soft ball. Re­ 
mov e from heat; add butter, 
v anilla and nuts. Cool, without 
stirring, until luk ewarm 
(110 
degrees F.). 
Beat v igorously 
until mixture thick ens and loses 
its gloss. Pour quick ly into 
buttered 8-incn square pan. Cut 
into squares and remov e from 
pan while warm. Mak es about 
2 pounds. 


GRANDMA McARTOR’S 
SEA FOAM CANDY 
Derf Capel 
1375 Jennings Av e., Salem. Ohio 
3 cups sugar, 
2-3 cups water, 
2 egg whites, 


Vz cup light corn syrup, 
1 teaspoon v anilla, 


l/z teaspoon salt, 
Vz cup nuts, if wanted. 
Cook syrup, sugar, water and 
salt to boiling point. Continue 
(234 degrees to 255 degrees). 
Beat eggs until stiff. Pour syr­ 
up ov er eggs, slowly beating un­ 
til candy starts to become stiff. 
Spread or drop in wax paper 
lined cak e pan, 8x8". Allow to 
harden. 


sheet. Combine sugar, m argar­ 
ine, and corn syrup in 1 Vz qt 
saucepan. Bring to boil ov er 
medium heat, stirring constant­ 
ly. Continue boiling, stirring 10 
to 15 minutes until mix turns a 
light caramel 
color. 
Remov e 
from heat, stir in v anilla. Pour 
ov er corn and nuts; 
mix to 
coat well. Spread apart to dry 
Break apart and store. 


PEANUT BUTTER FUDGE 
Mrs. George D. Weikart 
343 Pearl Street 
Leetonia, Ohio 


3 cups white sugar, 
2-3 cups milk , 
1 jar marshmailow creme, 
1 cup crunch peanut butter. 
Cook sugar and milk togeth 
er until forms soft ball, or 238 
degrees on a candy thermomet­ 
er. Remov e from heat and add 
peanut butter and 
marshmal­ 
low creme. Mix well. 
Pour in 
well buttered pan 8x11” . Let 
cool, cut into squares. 


PEANUT BRITTLE 
Mrs. Thomas Brannon 
5 80 W. 7th Street, Salem, Ohio 


2 cups raw peanuts, 
1 cup white sugar, 
1 cup white corn syrup, 
1 tablespoon soda. 
Put sugar, corn syrup and 
raw peanuts 
in 
a 
saucepan. 
Cook ov er medium heat to the 
hard crack stage, 300 degrees 
F. Remov e from heat imme­ 
diately, add the soda and stir 
It will foam up but. this is the 
way it should be. Pour on 
greased 
cook ie 
sheet 
12x19 . 
When cool enough to handle, 
break into bite size pieces. Store 
in a tin canister. Will k eep for 
about 3 months. 


FABULOUS FUDGE 
Mrs. Earl K. Moore 
23 07 Kennedy Dr., Salem, Ohio 
1. Mix in a heav y 3 qt. saucepan 
2V4 cups sugar, 
V4 cup butter or margarine, 
16 
marshmallows 
or 
1 cup 
marshmallow creme, 
y 4 teaspoon salt, 
1 cup ev aporated milk. 
2. Stir ov er medium heat until 
mix ture boils and is bubbly all 
ov er top. Boil and stir ov er 
medium heat 5 minutes more. 
Remov e from heat. 
3 . Stir in 1 teaspoon v anilla, 
1 6 -oz. package (1 cup) semi­ 
sweet chocolate pieces, until 
melted, 
1 cup cut up nuts. 
Spread in buttered 8 or 9 ” 
square pan. Press nut halv es 
on top. Cool. Cut into 3 0 pieces. 


Div orces Asked 
Margaret Howell 
v s. 
Jesse ¡pay $45 per week toward sup- 
Howell, 43 6 E. Pittsburgh St., port. 
Gloria 
Jean 
Stark ey 
from 
, i 
I 
I 
J 
Jam es L Stark ey; gross neg / p N o rt h Irel OPO 


'“ phyllis Jo Beohm from Dan- , ,BDELFAST1 
R ^ a ™ Catholic 


MILLION DOLLAR FUDGE 
Mrs. Barry Pidgeon 
106 2 Clev eland St., Salem, Ohio 
4V2 cups sugar, 
Pinch salt, 
tablespoons butter, 
tall can 
ev aporated 
milk , 
(first part). 
12 ounces semi-sweet chocolate 
bits, 
12 ounces sweet chocolate, 
1 pint marshmallow creme (2 
jars), 
2 cups nuts. 
Boil part 1 for 6 minutes. Put 


REFRIGERATOR FUDGE 
Blanche Headley 
417 E. 3 rd St-, Salem, 
Ohio. 
2 eggs, 
3 cups powdered sugar, 
1 cup nuts, 
4 oz. unsweetened bak ing choco­ 
late. 
y4 cup butter, 
1 teaspoon v anilla, 
y4 teaspoon salt. 
In a large mixer bowl beat 
the eggs (white and yolk s to­ 
gether). Beat in the powdereJ 
sugar, a little at a time. Add 
v anilla and salt, 
beat 
about 
three minutes. Into this beat 
the chocolate and the butter, 
which hav e been melted togeth­ 
er. Remov e bowl from mixer, 
add nuts and stir with large 
spoon. Pour into a 6x10” but­ 
tered pan. Let stand in refrig­ 
erator for six hours. 
Cut into 
squares. Mak es iy4 pounds. 


ny M. Beohm; same. 
Martha Koons from Dav id K. 
Helen Elsass v s. Philip B. El- 
sass, East Palestine; same. 
Maria E. Apinis, New W ater-Koons; extreme cruelty, 
ford RD 1, v s. Laimonis Apinis,¡New. Cases 
Columbiana RD 2; same. 
Elizabeth 
Corbett, 
1584 
N. 
Janice E. Mahon, East Pal- Lincoln Av e., Salem, v s. Perry 
estine, v s. Bernard J. Mahon, j Township Board of Zoning Ap- 
Norfolk , Va.; same. 
peals; appeal from board’s or- 
Marian 
L. 
Esposito, 
East der of Oct. 14 in which it was 
Palestine, v s. Louis A. Espo-1 decided to sustain 
the zoning 
sito, Ellwood 
City, 
Pa.; 
ex- inspector’s decision to issue a 
treme cruelty. 
permit to George Haynam 
to 
Div orces Granted 
Linda Cross from Michael H. 
Cross; gross neglect; 
custody 
of minor children awarded 
to 


build a dwelling on N. Lincoln. 
State of Ohio for 
Dora Mae 
Wilson, East Liv erpool, v s. Ad­ 
am Wilson. 
Milwauk ee, Wis.; 
action for support of minor child 
under Reciprocal Support Act. 
Tom Cox, Lisbon RD 5, v s. 
William R. Cox Sr., Lisbon RD 
£ 
ne t ca 
. * „ . f a r e ro se to 139 in the past two 
attended 3: actl01] for $6,661.50 and f°r 
y ears including 31 British sol- 
return of real estate. 
¡-diers this year. 
New Entries 
i 
___________________ _____ 
State of Ohio on relation of; 
. 
_ minute one<e„. 
Harry Naylor v s. city of Salem j 
. 
ca„ed a|s„ microbes 
public utilities commission; re- 
' 
_ are ,he sm a,]est 
lator-plamtiff s motion for de-1 
6 


CREAMY 3 -NUT CANDY 
D. J. Key lor 
R.D. 1, Columbiana, Ohio. 
In a large saucepan, mix and 
place ov er low heat: 
3 cups white sugar, 
2 cups cream, 
1 cup light corn sy rup, 
Vz pound each: (2 cups each): 
(Large pieces) walnuts, pe­ 
cans, and brazil nuts. 
Cook until it reaches soft ball 
stage - 23 8 degrees, 3 0 to 40 
minutes. Remov e 
from 
heat. 
While still warm, 
stir until 
creamy . When it begins to stif­ 
fen, turn into a large, buttered 
casserole, tube pan, loaf pan, 
etc. Pack down with y our hando. 
Let harden. Remov e from con­ 
tainer, wrap in aluminum foil 
anl store or freeze. Slice pa­ 
per thin to serv e. 


Installation Held 


By Two Granges 
Sixty-fiv e 
persons 
the joint installation of Mt. Nebo 
and Willow Grov e grange offi­ 
cers Wednesday night 
at 
Mt. 
Nebo. 
Em mett Caldwell of Guilford 
Grange was installing officer, 
assisted by Mrs. Beulah 
Sell, 
emblem 
bearer; 
Mrs. 
Ruby 
Oldham, regalia bearer; 
Mrs. 
Eldon Whinery, chaplain, and 
Gale Allison, m arshal, 
all of 
Guilford. 
Howard Wilhelm, master 
of 
Mt. Nebo, welcomed the guests. 
Refreshments 
were 
serv ed . Howard Freeman; settled and 
The children had a 
H allow een dismissed at defendant’s cost. ; 
party 
before the 
installation 
Jean 
Bradley 
v s. 
Donald 
ceremony. 
Bradley; plaintiff’s 
motion 
to 
------------------------ 
modify and 
increase 
support | 
Ma rria a e Lic e ns e s I payments is ov erruled. 
J V ia r n a ge L ic e n c e s 
Beatrice M. Spencer v s. Earl 
Robert 
Irv in 
Gregory, 
24, \ Spencer; parties reconciled; 
East Palestine, postal serv ice, case dismissed 
and Sharyn Lynn Kimble, 
22, 
Janice K stock dale v s. Gene 
East Palestine, bank teller. 
H . Stock dale; temporary order 
John A. McCoy, 27, Beloit,, for support and alimony 
sub­ 
machinist, and Ruth 
Milhoan. mitted and approv ed. 
19 , East Rochester RD 1. 
Janice E. Mahon v s. Bernard 


joined Northern Ireland’s 
Cabi­ 
net for the first time 
Wednes­ 
day night with an 
appeal for 
peace. A few hours later, 
a po­ 
lice officer and a British 
soldier 
were 
k illed 
and 
the 
army 
claimed at least six guerrillas 
shot in a gun battle. 
Prime Minister Brian Faulk­ 
ner 
appointed 
Dr. 
Gerard 
Newe, 64-year-old 
specialist in 
social work , as a 
minister of 
state in an attempt to reach out 
to the prov ince’s Catholic mi­ 
nority. ‘‘Crude 
window dress­ 
ing,” said a Catholic 
member 
of the prov incial parliament. 
Meantime, the toll 
of known 
deaths in the 
communal war- 


v s. 


icuu -y .cn i.u ii a n iu u u u 
.ui 
u c- 1 y 
th in g s k nown. 
fault judgment set for hearing 
6 
...... ....- 
Nov . 5; hearing on merits con­ 
tinued to Nov . 18. 
V. C. Judge, county treasur­ 
er, v s. Robert E. Lamp; court 
finds $156.25 due for taxes; or­ 
der for foreclosure and sale. 
George B. Hancock Sr 


B M e 
o r Hmail.m• 


irc fin an ce 
7 » m A L U 


By PAUL TREUTHARDT 
Associated Press Writer 


munist 
Brezhnev went sightseeing in ; 
Marseille today after accusing 
the 
United 
States 
and 
Red 
China of intriguing to sell out 
the Vietnamese people. 
The sortie to the southern 
port was the Russian leader’s! 
only trip outside Paris during 
his week in France. He was to 
tour the harbor and see a dem­ 
onstration 
of 
underwater 
ex­ 
ploration 
before 
returning 
to I 
Paris in the ev ening. 
About 40 right-wingers dem­ 
onstrated Wednesday night m 
Marseille 
against 
Brezhnev ’s 
v isit and set fire to some of the 
Sov iet flags that had been put 
up. 
The object of their protesi 
was in Paris at a formal dinner 
in honor of his host, President 
Georges 
Pompidou. 
Brezhnev 
used the dinner as a forum for 
an attack on Washington and 
Pek ing, a theme that the Sov iet 


Brezh n ev Blasts Red Ch in a, 


U. S. In T alks at Paris Din n er 


solution of the Indochina con­ 
flict,” he said, “ and that is an 
end to foreign interv ention in 
the internal affairs of that re­ 
gion of the world. 


William Henry Martin IV, 19 . 
East Palestine, Marine Corps, 
and Vonda Kay May, 19, East 
Palestine, waitress. 
Scott A. Pifer, 
19 , Sebring, 
machinist helper, and Cora Ma­ 
rie Sue Crowe, 19 , Salem, clerk . 
Donald Paul Sommerv ille, 56, 
of W. Garfield Rd., Salem, and 
Barbara Joan Lenton, 
27, 
of 
Perth, Western Australia. 
Robert D. Zwingler Sr., 
37, 
of 747 Maplecroft 
Dr., 
North 
Lima, and Rosemarie Cook , 34, 
of 1075 Ohltown Rd., Youngs­ 
town. 


J. Mahon; 
order for 
support 
during pendency of action. 


press has sourced frequently. 
Without mentioning China by 
PARIS (AP) — S°v iet Com- nam e, he 
called ’ American ag- death penalty , enacting 
the law 
umst party 
cruet Leonia 
the main obstacle to in 1846, 
effectiv e 
in 1847. 
The 


Michigan was the first state 
in the Union to 
abolish 
the 


gression 
peace in Vietnam. 
|gailows were retained for trea- 
“There is only one way to a 
son against the state. 


_ 
Meet 
^ 95 5 ^ Your Candidates 
Smith..... • 
Mayor Elect 
Wils on.... • Councilman-at-Large Elect 
Horning . . . , . l s t Ward Councilman Elect 
At 
Horning Residence 
109 9 Buck eye Av e. 
10 a.m. to noon Saturday, Oct. 30 


Philip Greenisen Chairman 
«Republican Central Committee 
Pd. Pol. Adv . 


Fn,ES AIRLINES SUIT 
C H I C A G O 
(AP)—Arlette 
D’Angelo, whose husband John 
died Aug. 27 in the crash of a 
Chicago 
& 
Southern 
Airlines 
plane near Clev eland, has sued 
the airline for $1 million dam ­ 
ages. 
D’Angelo and his copilot were 
practicing 
a 
simulated 
in-! 
strument 
landing 
when 
the 
plane plunged into a house at 
Fairv iew Park , Ohio, k illing the 
occupant. Mrs. D’Angelo con­ 
tends in the suit that the airline 
failed to maintain and inspect 
the aircraft properly. 


Only a 15 Minute Drive 


To 
D0RRANCE FURRITURE 


— 4 Floors of Furniture by — 


• SIMMONS 
• SERTA 
• TELL CITY 
• CUSHMAN 


• TEMPLE STUART 
• KENMAR 
• NORWALK 


• ROWE 
• BRACEWELL 
• HALLAGAN 
• NULL 
• LANE 
• MERSMAN 
• JASPER DESK 


• VICTORIAN 
• COLE STEEL OFFICE EQUIPMENT 


Many Other Fine Lines. 


EARLY AMERICAN and AMERICAN TRADITIONAL. 


Closed Wed. Noon — Open Friday Nites Till f, 


D0RRANCE FURNITURE Co. 


126 W. Lincoln Way, 
Lisbon. O. 
Ph. 424-3 14* 


BUYING TIRES? 


Ch eck With Us fo r a Real Buy\ 


Du rin g O u r 
WAREHOUSE 
REDUCTION SALE 


Wait in Our Comfortable Showroom 
While Your Tires Are Mounted. 


"Bu y Q u ality T ires N o w — 
A t Red u ced Prices" 


CAMPFS Service Co. 


f t t m t 
f u n 


W arehouse Distributor for the 
Cooper Tire Company 


Depot Rd. 
S alem , Ohio 
Phone 332-489 7 or 332-19 51 


Introducing the dependable stereo 
tha t gives yo u both 


Cider and Doughnuts * 
Pumpkins to Ev ery Chil 
Accompanied by Parents 


Offer good through 


Sat., Oct. 3 0 \ 


Shown: 
Model C9 11W- The Trent- 
Compone nt-s ty le c ompa c t 
Cons ole of ge nuine oil-finis he d 
Wa lnut v e ne e rs a nd s e le c t 
ha rdwood s olids with Ac ry lic lid 


ALL 
NEW tkmsL 


Solid-State 
CONSOLE STEREO 


T n e q u ality g o es in b efo re th e n am e g o es 


Ou tstan d in g Perfo rman ce fro m 
Z en ith q u ality co mp o n en ts 


! 
mus ic P °we r a mplifie r 
• FM /A M /S te re o FM Ra dio 
• Ex c lus iv e Mic ro-Touc h® 2G 
Tone Arm 


• 6 Spe a k e r Sound s y s te m with 
Two 
9 ov a l woofe rs a nd four 3 ’/» ® 
c one -ty pe twe e te rs 


o n ' 


ANTRAM TV & APPLIANCE 
Ope n 9 -9 Monda y thru Frida y — Sa turda y 9-5 


North Ge orge town, Ohio 
phone 5 25 .5 1 33 


mm 
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The Cookbook' 


Her Recipe Won! 
It'S harvest time, and there's 


more than the smell of Autumn 


in the air. It's also good cook­ 


ing season. This supplement to 


The News is filled with recipes, 


some old, some new, for tasty 


dishes which are favorites of 


district housewives. 


Second Place Winner 


VICKIE LYNN CIOTTI 


Her entry: Chicken Vol-Au-Vent 


THIS 
OUGHTA 


MRS. JANE BENDER 


Her entry: Trifle 


i 


*» n» H 


RUNNERS-UP IN THE cooking recipte contest were these fou r women—left to right—Mrs. Phy llis Shasteen, Mrs. Betty Hop- 
rich. Mrs. Sally Chappell and Mrs. Diane Collins. 
The ju dges also selected fou r 
Mrs. Howard Whinnery , 870 
Winner Is Girl 
From 4 - H Club 


Vickie Ly nn Ciotti, a 15-y ear- 
tld Salem High School freshman 
*ho was encou raged by her 
inother and older sister to en- 
t 


er the Salem News' “Cook 
look" contest, is the No. 1 
>rize winner. 
Vicki, a member of the Stitch 
end Chatter 4-H clu b, won with 
her recipe for Chicken Vol-Au - 
Vent, an entree dish of chicken, 
chopped with cheese, seasoned 
end topped with tomato sau ce. 
Vickie, the dau ghter of Mr. 
|nd Mrs. Felix Ciotti of 36232 


Franklin Rd.. was practically 
speechless when notified that 
the ju dges had picked her from 
350 entries as the winner. 
Second place winner is Mrs. 
Jane Bender of Bethel Driv e, 
whose recipe for Trifle, a des­ 
sert, pleased the ju dges. She 
and her hu sband, John, Salem 
pu blic librarian, are the parents 
of three dau ghters, Lau ra, Me­ 
gan and Heather. 
The winner will receiv e 425 
and the second place winner 
$15. 


ru nners-u p after carefu l delib­ 
eration, each of them to receiv e 
$5, and 9 honorable mentions 
were chosen for special recog­ 
nition. 
The ru nners-u p prize winners 
are Mrs. Leo (Diane) Collins of 
Pine Lake Road, Mrs. Gerald 
(Phy llis) Shasteen of 475 Sou th 
Madison Av e., Mrs. Ned (Sally ) 
Chappell of East Fifth St. and 
Mrs. Harold (Betty ) Hoprichof 
1566 Manor Driv e. 
Mrs. Collins’ recips was for 
Peacheesy Pie, while Mrs. Shas- 
teen’s was Coke Cake. Mrs. 
Chappell’s entry was Chicken 
and Ham Bake and Mrs. Hop- 
rich’s entry was Hot Fru it Cas­ 
serole. 
Honorable Mention 
The nine honorable mentions 
chosen were as follows: 


Homewood, for Monkey Bread, 
Mrs. Donald Cobou m (Freda) 
1230 N. Ellsworth. Taco Salad. 
Mrs. Wilbu r H e n d r i c k s , 
Greenford. Zesty Zu cchini. 
Patricia Ann Gallo, 348 Pearl 
St., Leetonia. Beef Bites (hors 
d’oeu v re). 
Mrs. Doris L. Tolley , RD 1, 
Hanov erton. Peach - A - Berry 
Cobbler. 
Mrs. Lau ren Bowman, RD 5, 
Salem. Sou r Cream Elderberry 
Pie. 
D. J. Key lor, RD 1, Colu mbi­ 
ana. Orange Refrigerator Cake. 
Mrs. Charles Anderson, RD 1, 
Pine Lake Road, Brashol - an 
Italian meat dish. 
Mrs. Mary Jo Milhelm, 2322 
Kennedy Driv e, Broccolo with 
shrimp sau ce. 


'First Prize' 


CHICKEN VOL-AU-VENT 
Vickie Ciotti 
36232 S. R. 558 
Salem, Ohio 
k Pastry : (makes 4) 
3 cu ps sifted flou r, 
to teaspoon baking powder. 
i 


teaspoon salt, 
to cu p shortening, 
to cu p ice water. 
f 
illing: 
cu ps cooked, de-boned chick­ 
en - cu bed, 
1 teaspoons minced onion, 
i slices American cheese, 
palt, pepper, and bu tter, to 
taste, 
lau ce: 
8 -oz. cans tomato sau ce, 
tablespoon bu tter, 
teaspoon su gar, 
. teaspoon garlic salt, 
to teaspoon oregano, 


1. Cu t jelly roll into 1" slices berry ju ice and water, makt 


Salt and pepper, to taste. 
For pastry ; sift together flou r, 
baking powder, and salt. Cu t in 
shortening with 2 kniv es, or a 
pastry blender. Add water, and 
blend. Place on flou red su rface 
and roll ou t to thickness of pie 
cru st. Sq u are edges and cu t 
into fou r sq u ares. 
Place to cu p chicken in the 
center of each pastry sq u are. 
Add Vi of the seasonings and 
cne piece of cheese. Close the 
pastry arou nd the mix tu re. Do 
this to each pastry . Bake on an 
u ngreased su rface for 20 to 30 
minu tes, in a 400 degree ov en. 
Add all of the ingredients for 
the sau ce in a pan. Cook ov er 
a low fire for 15 minu tes. 
Pou r to of the sau ce ov er 
each pastry . Garnish with par 
sley or cheese strips. 


to cov er the bottom of serv ing 
dish. 
S. Strain raspberries, reserv ­ 
ing ju ice. Mix half the ju ice 
with sherry and spoon ov er 
cake u ntil q u ite soggy . It shou ld 
be soft enou gh so y ou can lev el 
off the cake with the back of 
a spoon, bu t beware it doesn’t 
break u p! Refrigerate. 
3. Using the remaining rasp- 


u p jello according to directions. 
Add as mu ch jello as the cake 
will absorb and allow* lay er to 
set in refrigerator. 
4. Spread fru it ov er and ju st 
cov er with jello. (You ’ll hav e 
some jello left ov er). Refriger­ 
ate. 


ta rd o r fo llo w these directio ns 
for Cu stard. Mix together cu s­ 
tard powder and su gar. Take 
3 tablespoons from the milk 
and mix to smooth paste. Heat 
remaining milk to fu ll boil and 
pou r, stirring well, ov a* paste. 
When mix ed retu rn to sau ce­ 
pan and bring slowly back to 
the boil, stirring continu ou sly . 
(It will not be a thick pou ring 
consistency ). Pou r into mix ing 
bowl and cov er su rface with 
wax ed paper to prev ent a skim 
from forming. Allow to cool, bu t 
stir occasionally so it doesn’t 
set 
6. When jello has set and 
cu stard cooled, pou r cu stard 
ov er jello (if it is too warm 
the jello will melt.) 
7. Whip cream with some 
su gar to a thick pou ring cream, 
pou r onto Trifle and decorate 
with chocolate beads or choco­ 
late cu rls. 


5. Meanwhile, make cu stard; 
Use either cooked v anilla cu s-lu tes u ntil golden brown. 


Runners-Up 


PEACHEESY PIE 
Mrs. J. Leo Collins 
Pine Lake Rd., RD 4, 
Salem, Ohio 
In mediu m sized bowl, mix to­ 
gether: 
2-3 cu p shortening, 
2 cu ps flou r, 
1 teaspoon salt, 
8 - 7 tablespoons peach sy ru p, 
Prepare dou gh-roll ou t half 
and fit into 9 ” pie pan. 
Combine for filling in large 
bowl: 
1 lb.-13oz. can cling peaches, 
(drain and reserv e sy ru p), 
Vi cu p su gar, 
2 tablespoons cornstarch, 
1 teaspoon v anilla ex tract, 
2 tablespoons corn sy ru p, 
2 teaspoons pu mpkin pie spice. 
Place filling in pastry shell 
and dot with 2 tablespoons bu t­ 
ter. 
Cov er with cheese cake top­ 
ping. 
2 eggs, slightly beaten, 
Vi cu p su gar, 
1 tablespoon lemon ju ice, 
2 tablespoons peach sy ru p. 
Combine in small sau cepan- 
cook and stir constantly u ntil, 
thick. 
Soften and add: 
3 oz. pkg. cream cheese, 
Vi cu p dairy sou r cream. 
Beat in hot mix tu re u ntil 
smooth. Pou r ov er pie. 
Roll ou t remaining dou gh and 
cu t into circles. Arrange 
on 
topping. Bru sh with peadi sy r­ 
u p. 
Bake at 425 degrees for 19 
minu tes. Redu ce heat to 350 
degrees and bake for 30-35 min- 


'Second Prize' 


TRIFLE 
Mrs. John C. Bender 
M. C. 1, Bethel Driv e 
Salem, Ohio 
to raspberry jelly roll, 
I tablespoons sweet sherry , 
1 pou nd raspberries (canned 
frozen) 
or 


1 package raspberry jello, 
1 env elope cu stard powder, .. 
5 tablespoons su gar, 
2 cu ps milk, 
(or cooked v anilla cu stard In­ 
stead of the cu stard powder, 
su gar and milk). 
Vi pint fresh whipping cream. J 
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WE ARE AS INDIVIDUAL 
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Breads 


OLD FASHIONED 
COFFEE CAKE 
Mrs. Robert F. Wilson 
RD 2, Salem, Ohio 
10 cu ps flou r, 
8 cu ps liq u id, 
2 cu ps su gar, 
i pkg. dry y east, 
to cu p shortening, 
Vi cu p water, 
Grated rind and ju ice from one 
orange. 
Cov er raisins with water and 
bring to boil. Do not cook. Re­ 
mov e from heat and cool to 
lu kewarm. Drain, sav e liq u id. 
Using 
liq u id 
raisins were 
heated in, add enou gh warm 
water to eq u al three cu ps. Dis­ 
solv e y east in Vi cu p warm 
water. 
Place water and orange ju ice 
in large bowl. Stir in su gar u n­ 
til dissolv ed. Add shortening 
and dissolv ed y east. Mix well. 
Stir in three cu ps flou r and mix 
well. Stir in orange rind and 
raisins. 
Add remaining flou r and stir 
u ntil mix tu re makes a soft 
dou gh. Place on flou red su r­ 
face and knead 5 minu tes, add­ 
ing more flou r if dou gh is 
sticky . 
Place In large greased bowl 
and tu rn once to grease top of 
dou gh. 
Cov er and let rise one hou r. 
Work ou t into greased cake 
pans. Let rise to hou r then dab 
gently with bu tter or margar­ 
ine and 
sprinkle 
generou sly 
with su gar. 
Bake at 375 degrees for 80- 
8 5 min. Remov e from pans and 
cool on racks. 


APRICOT NUT BREAD 
Wanda Vincent 
R.D. 2, 
Salem, Ohio 
two-thirds cu p dried apricots, 
1 one-third cu ps milk, scalded, 
two-thirds cu p Grape-nu ts, 
1 egg, well beaten, 
I tablespoons melted shorten­ 
ing, cooled, 
8 cu ps sifted flou r, 
2/3 cu p brown su gar, 
2to teaspoons baking powder, 
I teaspoon salt. 
1 cu p chopped nu ts. 
Cook apricots only half as long 
as directed on package. Drain, 
cool, and cu t into pieces Pou r 
scalded milk ov er cereal, add 
apricots, cool. Stir in egg and 
shortening. Mix dry ingredients, 
add to cereal, stir only enou gh 
to dampen flou r. Pou r into 
greased 8 x 4 x 8 inch pan 
Bake in moderate ov en (350 de­ 
grees F.) 1 hou r, or u ntil cake 
tester comes ou t clean. Cool In 
pan 10 minu tes: then cool thor­ 
ou ghly before wrapping. Bread 
slices better the second day 
when well chilled. Serv e plain 
or with cream cheese. Makes 
1 loaf. 


BANANA BREAD 
Ariel Dav is 
1076 Highland Av e., Salem 
% cu p shortening 
1 cu p su gar 
8 beaten eggs 
8 cu ps sifted flou r 
to teaspoon salt 
to teaspoon grated lemon rind 
(optional) 
1 cu p mashed bananas 
to cu p chopped nu ts 
1 teaspoon baking soda 
to cu p bu ttermilk 
Sift all dry ingredients to­ 
gether. Cream shortening and 
su gar. Then add eggs. Mix in 
sifted dry ingredients alternate­ 
ly with mashed bananas and 
milk. Add nu ts. Pou r in well 
greased pan, flou red lightly . 
350 degrees for 1 hr. or till 
done. 
I lor 


Runners-Up 


COKE CAKE 
Mrs. Phyllis Shasteen 
475 S. Madison Ave., 
Salem, Ohio 
2 cups flour, (unsifted), 
2 cups sugar, 
2 sticks oleo, 
1 cup coke, 
2 squares bitter chocolate, 
% cup buttermilk, 
% 
cup miniature 
marshmel- 
lows. 
2 eggs, 
1 teaspoon vanilla, 
y4 teaspoon salt, 
1 teaspoon baking soda, 
1 cup toasted pecans. 
Preheat oven to 350 degrees. 
Mix flour and sugar in large 
bowl. Bring to a boil the but­ 
ter, chocolate and coke. Pour 
this mixture over the flour and 
sugar mix and add buttermilk, 
baking soda, salt, eggs and va­ 
nilla, stirring all till well mix­ 
ed. Gently stir in marshmel- 
lows and pour into ungreased 
9x13x2 glass 
baking dish or 
pan and bake for 35 to 40 min­ 
utes. 
Frosting 
1 cup toasted pecans (these 
may be toasted while oven 
is preheating) 
Vi cup oleo (melted), 
9 tablespoons cocoa, 
6 tablespoons cola, 
1 box powdered sugar, 
1 teaspoon vanilla. 
Mix in large bowl and spread 
on cooled cake. 


CHTCKFN AND HAM BAKE 
<6*11 v 
W* F . 5t*» St., 
Sal*m. Ohio 
y4 cup chopDed onion, 


cup' margarine, 
1 
2 tablespoons parsley flakes, 
Vs teaspoon poultry seasoning, 
6 slices boiled ham, 
Vi pound cheese spread or chop­ 
ped slices, 
1 cup cracker crumbs (about 
25 saltine crackers), 
% cup water, 
1 egg, 
1% cups chopped chicken (2 
cans of boned chicken. 
Saute onion in margarine un­ 
til tender. Add parsley flakes, 
seasonings, 
crackers, 
water, 
egg, chicken, and V\ pound cub­ 
ed cheese. 
Mix well and warm slightly 
in pan Place a large spoonful 
of stuffing in center of each! 
piece of ham. Fold ham over 
stuffing. Place in baking dish 
(approx. 9 x 9 ) and cover wi*h 
•oil. Bake >n moderate oven (350) 
| for 20-2,5 minutes. Remove foil 
and put slices of cheese over 
top. Return to oven until cheese 
is melted. 


Judging Monumental Task 


HOT FRUIT CASSEROLE 
Mrs. Harold F. Hoorich 
1566 Manor Drive, Salem, Ohio 
1 1-pound 4-oz. can sliced pine­ 
apple, 
1 1-pound can peach halves, 
1 1-pound can pear halves, 
1 1-pound can eoricot halves, 
1 14-oz. can red aople rings, 
Vx cun brown sugar. 
1 cun sherrv (straight sherry), 
2 t*bt<'snnons flour, 
1 sHok butt°r. 
Drain 
fruits. Cut pineao- 
nle slices in halves, arrange 
fruit in alternate layers in large 
medium d*en casseroK In ton 
of donblp boiler combine but 
ter. sugar. Hour 


Although coOkfng is their specialty, judging of the 350 en­ 
tries In the Salem News-sponsored “ Cookbook” contest was no 
easv task for the three experts who agreed to the assignment. 
Pictured as thev began classifying the various recipes sent 
in bv housewives and teen-agers are the iudges (I. to r.) Miss 
Janice Bethe! home sendee adviser for Columbia Gas of Ohio, 
Inc., Mrs. S"e Rhoads, home economist for the Ohio Edison 
Co., and M**«. Dn-nfhy Crook, retired “home ec” Instructor at 
Salem High School. 


til smooth and thickened. Pour 
over fruit in casserole, cover 
and let stand In refrigerator 
OVFRNTGHT Take out and In 
350 degree oven, heat until hot, 
about 20-25 minutes 


Dellcfou« with nork and chick­ 
en. 
lor^e amount hut 
freens well 
«•«veral davs t*> 


sherrv andjb* reheaM and served again. 
cook, stirring occasionally un-1 
Serves 8. 


Honorable 
Mention 


MONKEY BREAD 
Mrs. Howard Whlnnery 
•70 Homewood Ave., 
Salem, Ohio 
1 cuo milk. 
Vi cup sugar, 
1 teaspoon salt. 


% cup butter, 
1 pkg. dry yeast, 
y4 cup warm water, 
1 egg, 
4 cups flour. 
Scald milk and stir in sugar, 
salt, and butter and cool to 
lukewarm. In large bowl, sprin­ 
kle yeast and warm water and 
stir until dissolved. Stir in cool­ 
ed mixture, add egg and 2 cups 
flour, beat until smooth. Add 
remaining flour to make a stiff 
batter. A small amount more 
may be added of flour. Cover 
and let rise till double. 
Blend % 
cup 
dark 
brown 
sugar, V/i tablespoons instant 
coffee. 
On 
floured 
board, 
divide 
dough into 24 equal pieces. Dip 
each piece in Vs cup melted 
butter and roll in brown sugar 
mixture. Place 12 pieces into 
bottom of well 
buttered 
10” 
tube pan. Arrange second layer 
on top of first layer. Cover, and 
let rise in warm place until 
double in bulk. 
Bake 375 degrees oven about 
40 minutes. Remove from pan 
and drizzle with 1 cup powder­ 
ed sugar, 1 tablespoon milk, 1 
teaspoon 
vanilla, 
while 
stifl 
warm. 


TACO SALAD 
Mrs. Donald Cobourn (Freda) 
1230 North Ellsworth Ave. 
Salem, Ohio 
Make a tossed salad of crisp 
head lettuce, fresh onion rings, 
celery and tomatoes. Toss with: 
1 cup grated sharp cheese, 
1 pound ground round steak, 
which Is salted to taste, and 
which has been browned and 
drained. 


2 cups corn fritos. 
~.( 
Dressing for Taco Salad: 
1 cup of the dressing belovfr, 
4 tablespoons chill sauce, 
1-3 teaspoon oregano. 
Salad Dressing: 
2 cups sugar, 
3 teaspoons salt, 
, 
3 tablespoons prepared mustard 
2 cups vinegar, 
4 cups oil. 


BRASHOL 
An Italian Meat Dish. 
Mrs. Charles C. Anderson 
R. D. 1. Pine Lake Road, 
Salem, Ohio. 
Begin with a large, very thill 
round steak Make two strips 
lengthwise and put a LITTLE 
cooking oil on both strins. Sprin­ 
kle sab and penner over tha 
strips, grated Italian Romano 
cheese, 
chopped 
garlic, 
par­ 
sley stale bread soaked in w*■ 
ter (squeeze well), and celery 
leaves (if preferred). Roll strips 
up and tie with washed string 
or secure with toothoicks. Fry 
in oil until brown on all sides 
and then nut Into the following 
sauce: 
In a large nan, brown nieces 
of clove garlic (chopped), In 
a little oil Then put in a largt 
can of tomato puree. Fill tha 
can 
with 
water and 
add to 
sauce. Add salt and rapper, 
1-3 cup 
of 
Italian 
P^manO 
cheese (grated), 1 tab’*snoort 
sugar and simmer for 3 to 4 
hours. Add more water if sauca 
thickens tno mu^h. 
Put the steak strips in tha 
sauce and simmer over low 
heat for about 3 hours, or until 
tender. 
Different and delicious! Serv­ 
es 2 to 4 people. 
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Honorable 
Mention 


BEEF BITES 
(Hors d’oeuvre) 
Patricia Ann Gallo 
148 Pearl St., Leetonia, Ohio. 
Vz pound beef, ground, 
1 egg. beaten, 
1 teaspoon onion salt or flakes, 
2 teaspoons parsley flakes, 
Vz teaspoon salt, 
Dash of pepper, 
cup bread crumbs, 
Vi teaspoon Italian seasoning, 
Vi cup parmesan cheese, 
2 tablespoon chili sauce, 
% pound each - cheddar cheese, 
blue cheese and brick cheese 
(cubed). 
Mix all ingredients together 
In medium sized bowl, except 
the cubed cheese. Shape meat 
mixture into small balls (1 inch 
in diameter). Make a depres­ 
sion in the center of each ball 
with your fingertip and fill with 
6mall cube of cheese. Place on 
cookie sheet which has been 
very lightly greased. Broil 5 to 
10 minutes. Serve with mus­ 
tard, catsup or chili sauce for 
dip. Place toothpicks in each 
ball or supply them in a small 
glass when serving. 


PEACH-a-BERRY COBBLER 
Mrs. Doris L. Tolley 
R.D. 1, Hanoverton, Ohio 
1 tablespoon cornstarch, 
Vi cup brown sugar, 
Vz cup cold water, 
2 cups sugared sliced 
fresh 
peadhes, 
I cup fresh blueberries, 
1 tablespoon butter, 
1 tablespoon lemon juice, 
1 cup sifted all-purpose flour, 
Vz cup granulated sugar, 
Wz teaspoons baking powder, 
Vz teaspoon salt, 
Vz cup milk, 
Vi cup soft butter. 
Oven 350 degrees. 
Mix first 3 ingredients; add 
fruits. Cook and stir till mix­ 
ture thickens. Add 1 tablespoon 
butter and lemon juice. Pour 
Into 
8V4xiy4-round 
ovenware 
cake dish. 
Sift dry ingredients. Add milk 
and butter, all at once; beat 
smooth. Pour over fruit. Sprin­ 
kle 2 tablespoons sugar and Vi 
teaspoon nutmeg over batter. 
Bake at 350 degrees for 30 min­ 
utes. Serves 6. 


BROCCOLI WITH 
SHRIMP SAUCE 
Mrs. Mary Jo Mifheim 
2322 Kennedy Drive, 
Salem, Ohio 
2 oz. cream cheese with chives, 
V* cup milk, 
1 can frozen shrimp soup, 
2 teaspoons lemon juice, 
2 packages frozen chopped broc­ 
coli. 
Blend 
cream 
cheese 
with 
m k. Heat 
undiluted 
shrimp 
soup and add to milk mixture. 
Add lemon juice. Cook broc­ 
coli as directed on package, 
then drain and add sauce. Heat 
and serve. Serves 6 to 8. 


SOUR CREAM 
ELDERBERRY PIE 
Mrs. Lauren Bowman 
R. D. 5, Salem, Ohio. 
Pastry for double crust 9 inch 
pie, 
2 cups fresh or frozen elder­ 
berries, 
1 cup sour cream, 
2 tablespoons flour, 
1 cup well packed brown sugar. 
Put bottom crust in 9-inch 
pie 
plate. 
Mix 
elderberries, 
sour cream, flour and brown 
sugar together. Stir well. Place 
in pie and put on top crust. 
Bake in 375 degree oven ap­ 
proximately X hour. 


ORANGE 
REFRIGERATOR CAKE 
.D J. Keylor 
R. D. 1, Springfield Rd. 
Columbiana, Ohio 
1 package (1 lb. 2.8 oz.) orange, 
chiffon cake mix, 
4 cups rhubarb cut in 1-inch 
pieces (or 4 cups frozen rhu­ 
barb, 
2-3 cup sugar, 
Vz cup water, 
1 quart strawberries (fresh or 
frozen), 
1 pint whipping cream. 
Make and bake the orange 
chiffon cake according to pack­ 
age directions. Cool completely 
in pan. Remove from pan; cut 
crosswise to make 3 equal lay­ 
ers. Meanwhile, cook rhubarb, 
sugar and water until rhubarb 
is tender but has not lost its 
shape; cool; drain. Wash and 
hull strawberries. Save enough 
whole berries for garnish; cut 
remaining berries in quarters 
and sweeten to taste. 
Whip 
cream; fold in rhubarb 
and 
drained 
strawberries. 
Spread 
between layers and on top of 
cake. Chill several hours in re­ 
frigerator. Garnish with whole 
strawberries. Serves 12. 
Bake in a 10-inch tube cake 
pan. 


ZESTY ZUCCHINI 
Mrs. Wilbur Hendricks 
P 0. Box 57, Greenford, Ohio 
Ingredients: 
1 cup chopped celery, 
1 cup chopped green peppers, 
Vz cup chopped onions, 
1 lb. ground sausage, 
1 lb. ground beef, 
2 or 3 large cans whole toma­ 
toes, 
3 or 4 large zucchini (summer 
squash), 
1 teaspoon Italian seasoning, 
1 teaspoon oregano, 
Vi teaspoon garlic powder, 
1 teaspoon salt, 
% cup sugar 
Vi teaspoon black pepper. 
In a large Dutch Oven, saute 
the celery, peppers and onions 
until tender Brown meat and 
add to above. Add seasonings. 
Add tomatoes and zucchini and 
simmer until squash is tender. 
All this is done on top of stove. 
Serve with Parmesan cheese 
and hot garlic bread. Makes din­ 
ner for six people. 


Appetizers 


MINUTE QUICK APPETIZERS 
Mrs. Alvin Bauman 
R. D. 1, Salem, Ohio. 
2 cups flour, 
Vz cup soft butter, 
2 — 6-ounce rolls sharp process 
cheese food, softened. 


2 teaspoons onion soup mix, 
(I use Lipton). 
Oven 350 d e g r e e s . Makes 
about 50. Bake 12-15 minutes 
per cookie sheet. 
Combine all ingredients 
in 
large mixer bowl. Mix at low 
speed of mixer, until a dough 
forms. Shape into a firm ball. 
Wrap each filler (follows), in 
a teaspoon full of dough, cov­ 
ering completely. Place on un­ 
greased cookie sheets. Bake. 
Serve hot. 
Fillers 
Drain well on paper towels: 
Green stuffed olives, 
Small whole mushrooms, 
Small whole shrimp, 
Tiny meatballs. 
Sliced 
Vienna 
sausage 
or 
whatever you like. Use a dif­ 
ferent color toothpick for each 
kind of filler, to identify. 
You can do these ahead: Pre­ 
pare appetizers, then wrap in 
foil and freeze. When ready to 
use, place in oven on sheet, 
and bake as usual. 


CHEESE ROLL 
(An hors d’oeuvre or snack) 
Mrs. Peter N. Malcolm 
1891 Bentley Drive, 
Salem, Ohio 


Vz pound grated cheddar cheese, 
2 tablespoons minced onion, 
3 tablespoons green pepper, 
8 olives (cut up), 
2 tablespoons chopped pickles, 
1 tablespoon chopped pimiento, 
1 chopped hard-boiled egg, 
Vz cup finely crushed saltines, 
Vi cup mayonnaise, 
% teaspoon salt. 
Combine all of these ingre­ 
dients and mold into a roll 
about 18 inches long and 2 
inches in diameter, or into a 
ball. Wrap in wax paper. Chill 
for about 5 hours before serv­ 
ing in slices 
or wedges 
on 
crackers. 


GRANDMA McARTOR’S 
CHILI SAUCE 
Cali Capel 
1375 Jennings Ave., Salem, Ohio 
1 gallon tomatoes, 
measured 
after peeling and chopped, 
1 cup chopped onion, 
1 Vz cup green peppers, chopped, 
1 Vz cups mixed pickle spices, 
3 tablespoons salt, 
1 cu sugar (white or brown), 
1 to 2 cups vinegar, depending 
on tartness desired. 
Scald tomatoes, peel and chop. 
Chop onions and peppers. Boil 
tomatoes, 
onion 
and 
pepper 
down to Vz original volume. Tie 
spices in small bag and add to 
tomatoes. Add salt, sugar and 
vinegar. Boil 15 to 20 minutes 
or to taste. Remove spice bag 
and can or freeze. 


CRANBERRY TREASURE 
Mrs. Alvin Bauman 
R. D. 1, Salem, Ohio 
A relish of cranberries, spice 
and wine. 
4 cups cranberries, 
lVz cups plain Sherry, . 
2Vz cups sugar, 
1 teaspoon whole cloves, 
1 teaspoon whole cinnamon, 
1 teaspoon whole allspice. 
Pick 
over .and 
wash 
the 
cranberries and place in kettle. 
Cover with Sherry, 
and 
add 
sugar. Tie spices In a cheese 
cloth square, and add. Simmer 
slowly, stirring frequently, for 
a b e t 1 hour. Pour in glasses 
and seal or keep in refrigerator 
in a covered casserole. Due to 
the wine and sugar content, 
this relish keeps well and ac­ 
tually improves with age, as 
does a fruit cake. This relish 
is delicious with any sort of 
meat or fowl. 


SWEET PEPPER RELISH 
Mrs. Maybelle Todd 
35 S. Vine St., Columbiana, Ohio 
20 large sweet peppers or pi­ 
mentos, 
15 medium onions, 
1 small hot pepper. 
Clean and cup up peppers and 
onions. Put through the food 
chopper using medium blade. 
Grind, put into large saucepan 
and cover with boiling water. 
Let stand five minutes. Drain. 
Return to pan and add- 
Vz cup cider vinegar, 
2 cuds water. 
Boil 10 minutes. Drain again. 
Add to 1V4 cups cider vinegar, 
5 cups granulated sugar. 3 ta­ 
blespoons salt, 
and 
3 table­ 
spoons whole 
mustard 
seed. 
Stir well and boil for 3 minutes. 
Ladle into sterilized jars and 
seal at once. 
Delicious with hamburgers or 
wieners or roast meats. 


BARBECUE SAUCE 
Mrs. Mary Jo Milheim 
2322 Kennedy Drive, Salem, O. 
1 cup ketchup, 
1 teaspoon vinegar, 
1 tablespoon sugar, 
1 small onion, chopped, 
Vz cup water (more if neces­ 
sary), 
Dash Worcestershire sauce, 
Vz teaspoon salt, 
Vs teaspoon pepper, 
Vs teaspoon garlic powder. 
Mix all ingredients. Simmer 
over low heat a half hour be­ 
fore putting over meat. 
Use with spare 
ribs, pork 
barbecue, beef barbecue 
or 
chicken. 


SPAGHETTI SAUCE 
Mrs. Kenneth Richey 
R. D. 2, Salem, Ohio. 
1 medium onion. 
1 16-ounce can tomato puree,1 
1 4-ounce can tomato paste, 
1 pound ground chuck, 
1 teaspoon salt, 
Vi teaspoon pepper, 
Vz teaspoon garlic salt, 
1 teaspoon sugar, 
1 bay leaf, 
3 tablespoons salad oil or shor­ 


tening, 
12 ounces water, 
4 ounce can mushrooms (op­ 
tional). 
Chop the onion to small piec­ 
es and fry to golden brown in 
the salad oil. Use a large skil­ 
let. Add the ground chuck to 
the browned onions, and brown 
the meat. Add all the spices 
and mushrooms to the meat 
and onions and cook 10-15 min­ 
utes. Stir frequently. Put the 
tomato sauces and water in a 
deep pot and bring to a boil. 
Add the meat mixture and spic­ 
es. Simmer the sauce at least 
3 hours, stirring occasionally. 


MOD HOUSE PUNCH 
Mrs. John R. Bergman 
R. D. 2, Salem, Ohio. 
1 6-oz. package lime Jell-o, 
2 cups hot water, 
1 cup bottled lime juice, 
2 12-oz. cans frozen lime-ade 
concentrate, 
9 10-oz. bottles Sprite, 
1 teaspoon almond extract. 
Dissolve Jell-o in hot water. 
Stir in frozen lime-ade. Add 
lime juice. Add almond extract. 
To serve, pour into punch bowl, 
over 1 Vz quarts cracked ice. 
Add Sprite. 
For an extra little punch, add 
a fifth of Vodka. 
Makes 48 4-oz. servings. 


MAY WINE PUNCH 
Mrs. John C. Bender 
M.C. 1, Bethel Drive 
Salem, Ohio. 
2 bottles May Wine, 
1 bottle Sauteme, 
1 bottle Champagne, 
2 bottles ginger ale. 
Mix all ingredients in punch 
bowl and serve with ice. 


CLAM DIP 
Patricia Ann Gallo 
348 Peart St., Leetonia, Ohio. 
1 package (8-oz.) cream cheese, 
2 tablespoons lemon juice, 
4 tablespoons sour cream, 
2 tablespoons mayonnaise, 
salt and pepper to taste, 
1 can minced clams, drained 
(save liquid). 
Soften cream cheese in me­ 
dium size mixing bowl. Mix in 
all ingredients in order given. 
Drain clams and save the liquid. 
Use this juice to make the dip 
your desired thickness for dip­ 
ping. This dip may be prepared 
ahead of time and kept in re­ 
frigerator. Take out about V.» 
hour before serving. Delicious 
with chips, crackers, raw cauli­ 
flower, celery, carrots, etc. 


You 
pay less 
for 
the real 
thing! 


Coke® 
TRADE MARK 


Alliance Div. of the Akron Coca-Cola Bottling Co. 


RECIPE 
for 
BETTER LIVING 


INGREDIENTS: 


• C m A A a jI J S a L a a 
jpOTTBQ QISnBi 
jponw enromo 
m 


• Both tab ring 


• Dii M m tatta 


dogged pipoi 


High charing products 


COST* 


* Poor laundry rosu,'b 


* Offensive taste and odor in water 


DIRECTIONS: 


Te «* the obove ingrafients add CORDON BROS, 
conditioned water and you wM know why 


we say we have the recipe 


'TOR BETTER LIVING" 


CALL GORDON BROS, today and sea how you cn 


"UVE BETTER" and "SAVE MONET" too. 
GORDON BROS. INC.) 


8th and ERsworlh 


337-8754— 
'533-3422 


Appetizers 


HOME MADE ITALIAN 
SPAGHETTI SAUCE 
Mrs. William LaughUn 
234 W. 16th St., Salem, Ohio. 
1 lb. ground chuck, 
1 tablespoon oleo, 
1 clove garlic, chopped. 
2 medium onions, chopped, 
2 cans tom atoes, 
2 cans tom ato sauce, 
1 can (sm all) tom ato paste, 
1 4 cups tom ato juice, 
1 tablespoon sugar, 
4 tablespoon salt, 
4 tablespoon pepper, 
1 tablespoon parsley flakes, 
1 tablespoon Italian seasoning, 
4 tablespoon thym e, 
1 tablespoon Oregano, 
1 teaspoon hot pepper flakes. 
Brown m eat and chopped on­ 
ions and garlic in oleo until the 
m eat is brown and the onions 
are tender. Then add tomatoes 
and sauce, paste and season­ 
ings. Cook about 2 hours over 


& beans. This is what gives 
it the good brothy taste. Add 
tomatoes and sim m er for 45 
minutes. 


VEGETABLE CHOWDER 
Mrs. Paul Eskay 
1364 E. 11th St., Salem, Ohio 
Fry bacon. Cook potatoes, cel­ 
ery, onions and carrots togeth­ 
er until tender. Add cooked ba­ 
con. Thicken bacon fat with 
flour and add milk, then vege­ 
tables and chopped parsley. 


POOR MANS OYSTER STEW 
Mrs. Mabel Kellner 
M C1, W. Pidgeon Rd., Salem, 0 . 
1 can salmon, 
4 cup water, 
1 quart milk, 
1 tablespoon butter, 
Salt and pepper to taste. 
Put can of salmon in large 
saucepan. Remove large bones 
from salmon and break salmon 
in small pieces. Add w ater and 
cook until it comes to a good 
boil. Stir occasionally. Remove 
, «*:i *!»■ i 
c 
i fr°m 
anc* add milk, but- 
JS? 0Ver| ^ . 
and pepper. Return to 
cooked, drained spaghetti. 


POTATO CHIP DIP 
D. J. Keylor 


R. D. 1, Springfield Rd. 
Columbiana, Ohio 
2-8 oz. packages cream cheese, 
2 teaspoons garlic salt, 
Vi teaspoon tabasco sauce, 
1 tablespoon horseradish. 
Soften cheese and mix with 
other ingredients. 
Shape 
into 
any design desired (Christm as 
Hall, H eart shape, etc.) Deco­ 
rate with strips 
of 
pimentos 
and olives. 
Keeps well in refrigerator for 
several weeks. Remove from 
refrigerator about 2 hours be­ 
fore serving. 


stove and reheat, but do not 
let it come to a boil. 
Serve in bowls with crackers 


Soups 


PUMPKIN SOUP 
Mrs. John C. Bender 
M. C. 1, Bethel Drive, 
Salem, Ohio 
One cup pumpkin, 
Vz teaspoon salt, 
Vz cup sugar, 
One pint milk, 
One teaspoon cinnamon. 
Place 
all 
ingredients 
•aucepan, heat and serve. 
into 


FISH CHOWDER 
6 slices bacon, 
4 large sliced potatoes, 
1 to 1 4 lbs. blue perch, 
Approximately 
16-20 crackers, 
Salt and pepper, 
1 sm all onion. 


Place in frying pan the 8 
slices of bacon. On top of that 
add 1 layer of potatoes. Salt 
and pepper as 
desired. 
Add 
sm all slices onion, layer of fish, 
then a layer of crackers, Be 
sure all potatoes are covered. 
Rotate layers of fish, potato, 
onion and crackers until you 
get to the top of the pan, cover 
with crackers. 
Steam at lowest heat on stove 
for 45 minutes. Add one cup 
milk. Steep 
for 
10 
minutes. 
Serve piping hot from the stove. 
Delicious m eal anytim e. Serves 
6-8. 


POTATO SOUP 
Mrs. Elmer O. Stoudt 
6394 SR 9, Hanoverton, Ohio. 
4 medium sized potatoes, cubed, 
1 medium onion, chopped, 
1 stalk celery, 
1 teaspoon grated carrot, 
Vz cup oleo, 
2 cups milk, 
2 tablespoons flour, 
Vi teaspoon sali, 
Vi 
teaspoon pepper, 
Vt teaspoon onion salt, 
1 teaspoon parsley flakes. 
In saucepan m elt Vz cup of 
oleo over low heat. Add chop­ 
ped onions, celery, and grated 
carrots. Saute until tender. Add 
cubed potatoes. Sim m er for 5 
to 10 minutes. Stir frequently. 
Stir in 2 tablespoons of flour 
until well blended. Season with 
Vi teaspoon salt, pepper and 
onion salt. Pour in 2 cups of 
milk. Simmer for 1 hour or un­ 
til potatoes are tender. Garnish 
with parsley flakes. 
Serve hot with crackers 
hom em ade buns. 
Tem perature: 
Low heat 
top of stove. Tim e: 1 hour. 


1 banana (sliced), 
Vi cup broken pecans. 
Dissolve gelatin in boiling wa­ 
ter. Stir in ice cubes till gelatin 
becomes syrupy. (Remove anv 
rem aining ice.) Fold in fruit 
and nuts. Chill till firm. 


FLUFFY STRAWBERRY 
SALAD 
Mrs. Richard L. Wolford 
R. D. 5, Box 311, Salem, Ohio. 
1 large package straw berry gel­ 
atin, 
2 cups boiling water, 
6 ice cubes, 
1 pint frozen straw berries (part­ 
ly thawed), 
1 cup straw berry juice, 
1 large apple (peeled and grat­ 
ed), 
Chopped pecans (1 cup), 
1 Vi tablespoons flour, 
1 egg (slightly beaten), 
V* cup sugar, 
2-3 cu d evaporated milk, 
2 tablespoons sugar. 
1 tablespoon lemon juice. 
In large bowl dissolve gelatin 
in boiling water. Stir in ice 
cubes till m elted and gelatin is 
syrupy. Add cold berries, grat­ 
ed apple and pecans. Set aside 
but do not let become firm . 
Set evaporated milk in m etal 
cube tray to chill in freezing 
com partm ent. Chill deep nar­ 
row bowl and beaters. 
Stir together flour and 4 cup 
sugar in sm all saucepan. Blend 
in beaten egg and berry juice. 
Cook over medium heat stir­ 
ring constantly, until thickened. 
Cool. Whip icy cold evaporated 
milk and lemon juice in cold 
bowl. When soft peaks form, 
add 2 tablespoons sugar. Fold 
into cool, cooked m ixture and 
then into gelatin mix. Chill. 


or 


(m 


Salads 


GOOD & BROTHY 
PORK & BEAN CHILI 
1 pound ham burg, 
1 onion, diced, 
1 green pepper, diced, 
2 heaping teaspoons chili powder 
1 or 2 16-oz. cans pork & beans, 
1 large can tom atoes, 
Sale and pepper, 
Shortening. 
In large skillet, add a little 
shortening, 
fry ham burg, 
on­ 
ion, green pepper, and salt and 
pepper until brown. Add chili 
powder. 
Pour this m ixture in large 


MY JELLED FRUIT- 
CHEESE SALAD 
Mrs. Richard L. Wolford 
R. D. 5, Box 311, Salem, Ohio 
1 4 oz. cream cheese, 
1 tablespoon sugar, 
1 
tablespoon 
salad 
dressing, 
(mayonnaise type), 
Pinch salt, 
Vi cup crushed pineapple with 
juice, 
1 1-lb. can fruit cocktail and 
juice, 
1 envelope unflavored gelatin, 
Vi cup orange juice (boiling). 
In deep, narrow bowl soften 
cream cheese 
with 
back of 
wooden spoon. Then work in 
sugar, followed by salad dress­ 
ing. Slowly add and blend in 
crushed pineapple. Stir in fruit 
cocktail. Drain off Vi cup of 
juice from fruit-cheese mixture. 
Sprinkle gelatin over this juice 
and allow to soften 5 minutes. 
Dissolve 
softened 
gelatin 
in 
boiling orange juice. Chill to 
syrupy, then fold in fruit-cheese 
m ixture and chill till firm . 


JELLED f r u i t s a l a d 
Mrs. Richard L. Wolford 
R. D. 5, Box 311, Salem, Ohio 
1 3-oz. package straw berry gel­ 
atin, 
1 cup boiling w ater, 
10 ice cubes, 
1 cup crushed pineapple with 
juice, 
kettle or pan and add the pork 1 apple (peeled and grated), 


PIN EA PPLE SALAD 
D. J. Keylor 


R. D. 1, Columbiana, Ohio. 
1 No. 2 can crushed pineapple, 
Vi cup sugar. 
Boil this for 3 minutes. R e­ 
move from heat and add: 
1 3 oz. pkg. lime flavored gela­ 
tin. 
Let cool and add: 
1 3 oz. softened cream cheese, 
Vl cup chopped walnuts. 
Let partially set in refrigera­ 
tor. 
Whip: 1 13-oz. well chilled can 
evaporated milk. Fold this into 
gelatin m ixture. 
This can be m ade the day 
before you are planning to use 
it - holds very well. 
Pour into oblong 2 quart pan. 
Serves 12 to 18 salads or 8-10 
desserts (with hot rolls.) 


HEAVENLY FRUIT SALAD 
Mrs. Alan Cleveland 
R.D. 3, Butcher Rd.t Salem, O. 
1 No. 1 can tid bit pineapple. 
1 small can m andarin oranges, 
2 cans seedless grapes, 
1 small jar m araschino cherries 
4 apples, diced small, 
6 bananas sliced, 
1 package sm all m arshm allows, 
1 6 oz. pkg. Cream cheese, 
Vi cup salad dressing, 
1 pint whipping cream . 
Mix f r u i t together. Have 
cheese at 
room 
tem perature 
and m ix w ith salad dressing. 
Blend in with whipped cream 
after it has been beaten. Mix 
with fruit. Chill. 


MOM’S COLESLAW 
Sally Cyphert 
252 E. 5th Street 
Salem , Ohio 
Vi sm all head cabbage, shred­ 
ded, 
1 cube garlic, diced fine, 
2 teaspoon black pepper, 
Vi teaspoon salt, 
2 4 tablespoons sugar, 
Vt - 4 cup salad oil. 
2 tablespoons vinegar. 
Mix all ingredients with hand 
in sm all bowl and it is ready 
to serve. 


1 
GRANDMA’S CRANBERRY 
SALAD 
D. J. Keylor 
\ D. 1, Columbiana, Ohio 


lackages gelatin (1 raspber 
,.y and 1 orange), 
3 cups hot water. 


Mix the above. When It be­ 
gins to thicken, add 1 pound 
ground cranberries, 
1 4 
cups 
sugar, 1 cup chopped walnuts 


After 
the 
above 
has 
set, 
spread a topping of: 
4 pint 
whipped cream mixed thorough 
ly with l 3-oz. package cream 
cheese. 
(Soften cream cheese 
a little before mixing it with 
the whipped cream .) Let set. 
Us a 13x9 pan for this. Serv 
es 18. 


COLE 
s l a w 
Mrs. Mabel Kellner 
M.C. 1, W. Pidgeon Rd., 
Salem, Ohio 
3 quarts grated cabbage, 
3 diced onions, 
3 diced peppers (red & green), 
Set aside. 
Bring to boil next two item s: 
2 cups vinegar, 
3 cups sugar, 
Remove from stove and add: 
1 tablespoon salt, 
1 tablespoon m ustard seed, 
1 tablespoon celery seed, 
1-3 teaspoon tumeric, 
Stir well and pour over cab­ 
bage, onions and peppers. 
Mix well and put into 
large 
glass containers and let set in 
refrigerator for 
a 
couple 
of 
days before using. 
Take out 
only amount needed. This can 
be kept indefinitely in the re­ 
frigerator. 


OLD FASHION POTATO 
SALAD DRESSING 
Mrs. John T. Harbin 
Beaver Creek Rd., Salem, 0'iio 
4 tablespoons white sugar, 
1 teaspoon salt, 
2 tablespoons cornstarch, 
1 teaspoon dry m ustard, 
Dash of turm eric, 
6 tablespoons vinegar, 
14 cups boiling water, 
2 beaten egg yolks, 
2 tablespoons butter. 
Mix dry ingredients, add vin 
egar’ boiling water and butter 
Cook until thick. Remove from 
heat and slowly add beaten egg 
yolks and return to heat and 
cook 1 minute. Cool. Keeps in 
refrigerator 
for 
days. 
Mix 
over cut up potatoes, cooked 
eggs, onion, celery, green pep­ 
per or whatever you put in 
your potato salad. Also good 
for Macaroni salad. 


GREEN-CHEESE SALAD 
D. J. Keylor 
R. D. 1, Columbiana, Ohio 
1 pkg. (3 oz. lime gelatin, 
Vi teaspoon salt, 
1 cup boiling water, 
1 tablespoon lemon juice, 
Vi cup chopped dates, 
Vi cup chopped pineapple, 
Vi cup chopped bananas, 
1 cup m iniature marshmallows 
Dissolve gelatin and salt in 
boiling water. Drain pineapple; 
m easure 4 cup syrup and set 
aside. Add pineapple juice and 
lemon juice to gelatin. Measure 
1 4 cups of this gelatin into a 1 
quart mold. Chill until set, not 
firm. 
Soften 6 oz. cream cheese. 
Gradually add remaining gela- 


Vb teaspoon ginger. Chill until 
very thick. Fold in fruit m ix­ 
ture and spoon into mold (on 
top of lime gelatin. Chill until 
firm. 
Serves 8-12. 
Makes a nic* 
salad for a m eal, or dessert 
served with hot rolls. 


COOL LIME WHIP 
Mrs. Paul Lippiatt 
R. D. 4, Salem, Ohio. 
1 sm all box lime gelatin, 
1 large container dessert toJ>- 
Ping, 
1 reg. can drained crushed pint- 
4 teaspoon salt, 
2 tablespoons sugar, 
1 ¿up hot water, 
4 cup cold water, 
4 cup pineapple juice. 
1 small bottle m araschino cher­ 
ries, 
4 cup chopped walnuts. 
Dissolve in bowl, lime gela­ 
tin. sugar and salt, in hot water. 
Chill 
until slightly thickened. 
Place in bowl of ice w ater and 
beat until fluffy and thick. Fold 
in whipped topping and pineap­ 
ple and walnuts. Chill until firm 
in a serving dish. Top with 
m araschino cherries. 


APPLE SALAD BOWL 
Mrs. Paul Eskay 
1364 E. 11th St., Salem, Ohio. 
2 cups diced unpared red apple* 
1 cup diced pineapple, 
1 cup diced American cheese, 
4 cup broken walnut meats 
1-3 cup mayonnaise, 
1-3 cup dairy sour cream , 
1 teaspoon lemon juice, 
1 teaspoon sugar, 
Vi teaspoon salt. 
Combine all ingredients, toss 
well to mix. Serve on crisp 
tin and blend until smooth. Add salad greens. 


V f 


Turn on the newest fashion look 
of any season • from an exciting selection of 
casual, sport, dress and formal wear. 


Something new in fashions 
is always cooking at Hansell’s 


Sal ads 


a p r ic o t sa l a d 
Sa lly Cha ppell 
SOI E. 5 th St., Sa lem, Ohio . 
1 - 29 o z. can ap rico ts, drain ed 
an d cu t u p , 
1 lg. can cru shed p in eap p la, 
drain ed, 
I 3-o z. p k gs. o ran ge gelatin , 
{ 


cu p s ho t water, 
cu p ap rico t an d p in eap p le 
ju ice, to gether. 
94 cu p m in iatu re m arshm allo wi 
Reserv e 1 cu p ju ice fo r to p ­ 
p in g. Disso lv e gelatin with ho t 
water. Add cu p o f ap rico t an d 
p in eap p le ju ice. When slightly 
Co o l, add fru it an d m arshm al­ 
lo ws. Chill. 
To p p in g: 
Co o k % cu p su gar, 3 tab le­ 
sp o o n s flo u r, 
1 egg, 
slightly 
b eaten . 1 cu p o f ap rico t an d 
p in eap p le ju ice to gether. Co o l. 
Fo ld in o n e cu p o f whip p in g 
cream , whip p ed. Sp read o v er 
salad. 


SALAD DRESSING FOR 
FRESH FRUIT SALAD 
Mrs. Peter N. Malco lm 
1891 Ben tley Dr., Salem, Ohio 
1 - 6 o z. can 
fro zen 
o ran ge 
ju ice co n cen trate (defro sted), 
6 o z. salad o il, 
1 
Vt teasp o o n s salt, 
1% teasp o o n s p ap rik a, 
8 tab lesp o o n s su gar, 
1 teasp o o n celery seed, 
1 o r 2 clo v es garlic. 
Co mb in e all o f the ab o v e in - 
i 


'redien ts in a b len der. Po u r, 
u st b efo re serv in g, o v er a large 
b o wl co n tain in g a v ariety o f 
fresh, cu t-u p fru its. 


PAPER CUP FROZEN SALAD 
Mrs. Lau ren Bo wman 
R. D. 5 , Salem, Ohio 
2 cu p s so u r cream , 
2 tab lesp o o n s lemo n ju ice, 
Vz cu p su gar, 
V% teasp o o n salt, 
1 can <8 o u n ce) cru shed p in e­ 
ap p le, drain ed, 
1 b an an a diced, 
4 dro p s red fo o d co lo rin g, 
Vi cu p cho p p ed p ecan s, 
1 (1 lb . can ) 
Bin g cherries, 
p itted an d drain ed. 
Pu t cu p cak e p ap ers in 1 do z­ 
en mu ffin p an s. Mix all in gred­ 
ien ts to gether an d p u t in p an . 
Freeze an d remo v e fro m freez­ 
er 15 min u tes b efo re 
serv in g 
an d remo v e p ap er an d p u t o n 
lettu ce leaf. 


CORNED BEEF SALAD 
Mrs. Kathleen Kin g 


R. D. 4 , Salem. Ohio . 
Tak e 
1 p k g. lemo n gelatin 
that has b een disso lv ed in : 
U cu p b o ilin g water. 
Let set u n til co o l. 
Whip 1 p k g. to p p in g mix an d 
add 1 cu p o f salad dressin g. 
Add this to the co o led gelatin . 
Add: 
1 can co rn ed b eef, cu t 
u p fin e. 
8 hard b o iled eggs, cho p p ed, 
J 


cu p s cho p p ed celery , 
small grated o n io n , 
tab lesp o o n o f p ick le relish. 
Mix to gether, p u t in to glass 
dish an d refrigerate u n til set, 
4 -5 ho u rs o r o v ern ight. Serv es 
10. 


HOT CHICKEN SALAD 
Mrs. Pa mela Po ro s 
1 265 E. Sta te St., Sa lem, Ohb. 
Co mb in e: 
2 cu p s co o k ed chick en , 
2 cu p s cho p p ed celery , 
1 cu p may o n n aise, 
1 tab lesp o o n o n io n ju ice, 
1 teasp o o n lemo n ju ice, 
H o u p b lan ched 
sliv ered a l­ 
mo n ds. 
% cu p grated Cheddar cheese. 
Mix an d p u t in cassero le dish. 
To p with cru shed p o tato chip s. 
Bak e at 350 degrees fo r Vi ho u r. 


APPLE SAUCE SALAD 
Mrs. Do na ld (Freda ) Co bo urn 
1 230 N. Ellswo rth, Sa lem, Ohio 
2 3-o . p k gs. o f lemo n gelatin , 
V4 cu p cin n amo n can dy (small 
red k in d), 
3 cu p s b o ilin g water, 
2 cu p s ap p le sau ce, 
1 tab lesp o o n lemo n ju ice, 
dash salt, 
V2 cu p cho p p ed n u ts, 
6 o z. cream cheese, so ften ed, 
Vi cu p milk , 
2 tab lesp o o n s may o n n aise. 
Disso lv e gelatin an d can dy in 
b o ilin g water, 
stir 
in 
ap p le­ 
sau ce, lemo n ju ice an d salt 
Chill u n til p artially set, fo ld in 
the n u ts. Po u r in to p an 8x 8x 2” . 
Beat cheese, milk an d may o n ­ 
n aise. Sp o o n this m ix tu re o n 
to p o f salad an d swirl thro u gh 
to marb le. Chill u n til firm an d 
cu t in sq u ares. 


SWEETHEART SALAD 
Mr*. Sadie Belli 
Haao v erto n , Omf 
1 o u p i « ru shed p in eap p la, 
ta blespo o ns unfla v o red 
gel 
a tin, 
J 


tab lesp o o n s lemo n ju ice, 
tab lesp o o n s m araschin o cher­ 
ry ju ice, 
12 m araschin o cherries, 
6 o z. cream cheese, 
Vz p t. cream . 
Heat p in eap p le with ju ice an d 
2 tab lesp o o n s su gar. 
So ften gelatin in % cu p co ld 
w ater, stir o v er ho t w ater u n til 
melted. Add this to p in eap p le. 
Add lemo n an d cherry ju ice. 
Chill. 
Mash 
the 
so ften ed 
cheese, 
add the 12 cu t cherries. Mix 
with 
p in eap p le. 
Add 
small 
amo u n t cheese at a time. Chill 
u n til slightly thick en ed. Whip 
cream . 
Blen d with p in eap p le 
mix tu re. Mo ld in 7 ” b y 12” 
dish. Serv es 12. Nu ts m ay b e 


added. 


HEAVENLY SALAD 
Mrs. Ro b ert F. Wilso n 
R. D. 2, Salem, Ohio 
1 lb . b ag m in iatu re m arshm al 
lo ws, 
1 lg. can cru shed p in eap p le (3 
cu p s), 
2 p k gs. whip p ed to p p in g, 
2 eggs, 
Pin e o f salt, 
tab lesp o o n s su gar, 
teasp o o n s v in egar. 
In a sau cep an , co mb in e eggs, 
su gar, v in egar an d salt. Co o k 
u n til thick . Prep are to p p in g mix 
acco rdin g to p ack age directio n s. 
Add whip p ed cream to co o k ed 
mix tu re an d mix well. Co mb in e 
m ix tu re 
with 
marshmallo ws 
an d cru shed p in eap p le. 
Place 
in refrigerato r an d chill at least 
6 ho u rs b efo re serv in g 


FARMER’S CHOP SUEY 
Mrs. Alv in Bau man 
RD 1 Salem, Ohio 


1 o n io n , cho p p ed, 
1 sliced cu cu mb er - (thin sliced) 
1 b u n ch sliced radishes, 


4 to mato es, cu t in wedges, 
1 head lettu ce, 
1 b o x co ttage cheese, 
1 b o x so u r cream 
Cu t the lettu ce in to p ieces; 
add cu cu mb ers, o n io n , radishes, 
an d to mato es. 
Mix 
co ttage 
cheese an d so u r cream to gether 
right b efo re serv in g, add co ttage 
cheese an d so u r cream dressin g 
to salad. 


CORNED BEEF SALAD 
Mrs. Geo rge D. Weik art 
34 3 Pearl St., Leeto n ia, Ohio . 
i 


can co rn ed b eef, 
hard b o iled eggs, 
2 cu p s cho p p ed celery , 
% cu p cho p p ed cu cu mb er, 
small o n io n , cho p p ed, 
p k g. lemo n gelatin (3 o z.), 
cu p may o n n aise, 
cu p ho t water. 
Disso lv e gelatin in ho t water. 
Co o l. Prep are o ther in gredien ts 


CRANBERRY SALAD 
Mrs. Eileen Hiv ely 
937 So u th Lu n dy , Salem, Ohio . 
1 p o u n d cran b erries, 
6 mediu m ap p les, 
3 cu p s white su gar. 
1 cu p drain ed, cru shed p in eap ­ 
p le, 
1 cu p cho p p ed n u ts, 
2 3-o z. p k gs. cherry gelatin , 
2 cu p s ho t water, 
lVz cu p s co ld water. 
Grin d cran b erries an d ap p les 
with grin der. Add su gar, p in e­ 
ap p le an d n u ts. Stir to gether. 
Mak e gelatin mix tu re with gel­ 
atin an d the waters. Add gela­ 
tin to cran b erry mix tu re. Po u r 
in to mo lds an d chill till set. 
Mak es ab o u t o n e gallo n . 
Mix salad in a large p an o r 
a b o wl large en o u gh to ho ld 
o n e gallo n . 


FRENCH DRESSING 
Mr*. Jo hn T. Harb in 
Beav er Creek Rd., Salem, Ohio 
1 can (10% o z.) to mato so u p , 
% cu p v in egar. 
1 cu p white su gar, 
1 tab lesp o o n salt, 
1 teasp o o n b lack p ep p er, 
1 teasp o o n p ap rik a, 
1 teasp o o n p rep ared m u stard, 
1V4 tab lesp o o n s cho p p ed o n io n , 
1 
tab lesp o o n 
W o rcestershire 
sau ce, 
Vi cu p co o k in g o il. 
Mix first 9 in gredien ts. Slo w­ 
ly add the o il an d b eat m ix tu re 
fo r 8 to 10 min u tes. Keep s in 


LIME SALAD 
Mrs. 
Rho n da Cisn ey 
R. D. 1, Calla Rd. Belo it, Ohio 
1 cu p milk , 
1 8-o z. p ack age cream cheese, 
16 large marshmallo ws, 
1 b o x (3-o z.) lime gelatin , 
V4 cu p salad dressin g, 
1 
en v elo p e 
whip p ed 
to p p in g 
mix , 
1 can (1 lb . 4 o x .) cru shed p in e­ 
ap p le. 
So ften cheese at ro o m tem ­ 
p eratu re. Mean while, p u t milk 
an d marshm allo ws in p an -heat 
an d stir u n til disso lv ed. Co m­ 
b in e a little at a tim e with 
cream cheese, b eatin g at me­ 
diu m sp eed. When b len ded, add 
gelatin 
an d 
salad 
dressin g. 
Whip to p p in g as p ack age di­ 
rects an d add to mix tu re. Blen d 
well. Add p in eap p le. Blen d an d 
p o u r in to 8x 13x 2” p an an d chill 
till firm (4 -8 ho u rs). Serv es 16- 
20 p eo p le. 
M an darin o ran ges (1 can ) can 
b e added, also m araschin o cher­ 
ries. 


Sliced o liv es can b e added if 
desired, then it is serv ed o n 
lettu ce leaf as a salad. 


STRAWBERRY SALAD 
Virg inia Arkwrig ht 
R. D. 1 , Berlin Center, Ohio 
2 b o x es straw b erry gelatin , 
2% cu p s b o ilin g water, 
1 large b o x fro zen straw b erries, 
1 No . 2 can cru shed p in eap p le, 


Vz b ag o f m in iatu re m arshm al­ 
lo ws, 
% cu p n u ts, cho p p ed. 
To p p in g: 
1 p k g. to p p in g mix , 
1 large p k g. cream cheese, 
Nu ts. 
Mix to gether gelatin an d wa­ 
ter. Pu t in large b o x straw b er­ 
ries still fro zen . Stir. Mix p in e­ 


ap p le, Vi cu p n u ts. Po u r in 2 
q t. flat b ak in g dish. Po u r m arsh­ 


mallo ws o n to p . 
Whip to p p in g 
mix , then add cream cheese. 
Sp read o n to p . Sp rin k le with 
n u ts, cho p p ed. R efrigerate u n ­ 
til set. 


RUSSIAN COLE SLAW 
Judith Hull 
R. D. 1 , Leeto nia , Ohio . 
2 q u arts shredded cab b age, 
2 green p ep p ers an d 1 red p ep - 
Der, cu t u p , 
1 large o n io n , cho p p ed (o p tio n ­ 
al). 


Mix to gether. Pu t In to a 1 
gal. cro ck o r glass jar. 
Po u r o v er 
it 
the 
fo llo win g 
ho t dressin g 
1 p in t v in egar, 
2V2 cu p s su gar, 
1 teasp o o n celery seed, 
lVi teasp o o n s salt, 
1 
Vz teasp o o n s m u stard seed, 
Vi teasp o o n tu rmeric. 
Brin g to a b o il. Po u r im m e­ 
diately o v er cab b age mix tu re. 
Let stan d at least 12 ho u rs 
b efo re serv in g. It will k eep in ­ 
defin itely in a co o l p lace with­ 
o u t b ein g sealed. 


STRAWBERRY SALAD 
Patty J. Dustma n 
R. D. 5 , Green-Bea v er Rd. 
Salem, Ohio . 
2 b o x es (3 o z.) straw b erry jello , 
2 cu p s b o ilin g water, 
Thaw 2 p in ts fro zen strawb er­ 
ries, 
1 cu p cru shed p in eap p le. 
Mix as fo r gelatin . Chill u n til 


set. 
To p p in g: 
Vz cu p su gar, 
1 cu p p in eap p le ju ice (add en ­ 
o u gh water to m ak e 1 cu p ), 
2 tab lesp o o n s co rn starch, 
2 tab lesp o o n s b u tter. 
Bo ll 1 min u te. Co o l. Then mix 
with 1 p ack age whip p ed to p p in g 
o r Vi 
p in t 
whip p ed 
cream . 
Sp rin k le with n u ts, if desired. 
Use 9x 13 dish. 


ANGEL SALAD 
Ka thleen Burblck 
1 34 8 6 New Buffa lo Rd. 
Co lumbia na , Ohio 
First mix tu re: 
4 egg y o lk s, 
2 tab lesp o o n s v in egar 
6 tab lesp o o n s p in eap p le ju ice, 
4 tab lesp o o n s gran u lated su gar, 
Vs teasp o o n salt. 
Seco n d m ix tu re: 
1 lb . min iatu re marshmallo ws, 
1% lb . Califo rn ia grap es, 
1 No . IVi can p in eap p le, 
2 cu p s whip p in g cream , 
3 tab lesp o o n s su gar, 
Drain the ju ice fro m the p in e­ 
ap p le. 
Co mb in e: 
4 tab lesp o o n s o f the p in eap p le 
ju ice, 
2 
tab lesp o o n s v in egar, 
4 tab lesp o o n s su gar, 
Vi teasp o o n salt, 
in a do u b le b o iler. Beat well 
an d co o k u n til thick en ed, stir­ 
rin g o ccasio n ally . Co o l. 
In a large b o wl, cu t p in eap - 


p le in small p ieces, add grap e« 
(that hav e b een cu t in halv es 
an d seeded) an d marshmallo ws. 
In an o ther b o wl, whip 
ths 
cream , sweeten with 3 tab ls- 
sp p o n s o f su gar. 
When the 
first 
mix tu re 
is 
co ld, mix in ths b o wl co n tain ­ 
in g the grap es, marshmallo ws 
an d p in eap p le. 
Fo ld 
in 
ths 
whip p ed cream . Mix well. Co v ­ 
er. Let stan d in refrigerato r a t 
least 3 ho u rs o r o v ern ight. 
This is a large salad that will 
serv e 16 o r 18 p eo p le. 


FROZEN PIMENTO SALAD 
Mrs. Willia m Ho well 
R. D. 1 , Co lu mb ian a, Ohie, 
Vi cu p salad dressin g, 
1 sm all ja r p imen to cheese (I 
o z.), 
2 cu p s u n drain ed cru shed p in s- 
ap p le, 
% p o u n d 
b ite-size marshm al­ 
lo ws. 
1 en v elo p e whip p ed to p p in g, 
Vt cu p cho p ed ecan s. 
Mix to gether the first fo u r 
in gredien ts. 
Whip to p p in g ac­ 
co rdin g to p ack age directio n s 
an d fo ld in , to gether with p e­ 
can s. 
Po u r 
in to 
refrigerato r 
tray an d freeze. Remo v e fro m 
freezer % ho u r b efo re serv in g. 
Cu t in to sq u ares. 


ORANGE SHERBET SALAD 
Mrs. Virg inia Lo n 8 
1 5 0 W. 7 th St. 
Salem, Ohio . 
2 3-o z. p k gs. Oran ge gelatin , 
1 cu p b o ilin g water, 
1 p in t o ran ge sherb et, 
1 can m an darin o ran ges, 
1 cu p whip p in g cream (whip p ed) 
1 cu p cho p p ed n u ts. 
Disso lv e gelatin in b o ilin g wa­ 
ter, add 
sherb et. 
Mix 
well. 
When started to set, whip slight­ 
ly ; add o ran ges an d n u ts. Fo ld 
in whip p ed cream . Chill. Serv ­ 
es 8. 


Mix alto gether. 
Add 
gelatin . 
Place in 9x 9” p an . Refrigerate J refrigerato r fo r week s, 
u n til ready to serv e. Serv e o n 
Serv e o v er to ssed salad 
lettu ce. 
i p lain lettu ce. 
o r 


COUNTRY-STYLE 
POTATO SALAD 
M rs. Alan Clev elan d 
R. D. 3, Bu tcher Rd., 
Salem, Ohio 
Co ttage Cheese dressin g: 
To : 1 cu p co ttage cheese, 
Add: 2 tab lesp o o n s lemo n ju ice, 
2 tab lesp o o n s salad o il 
1 teasp o o n salt, 
4 teasp o o n s sn ip p ed chiv es. 
Po tato es: 
2 p o u n ds n ew p o tato es (4 cu p s), 
Vz cu p thin ly sliced Berm u da 
o n io n s, 
9 tab lesp o o n s salad dressin g o r 
may o n n aise. 
Salt an d cay en n e p ep p er. 
Prep are 12 to 24 ho u rs ahead. 
In lay ers p lace 1-3 o f p o tato es, 
o n io n , co ttage cheese dressin g. 
Sp rin k le each lay er with salt, 
p ep p er, cay en n e p ep p er. Mak e 
two o r mo re lay ers. Do n o t 
to ss u n til ready to serv e. 


Living's Just Great 


After You've Been to 
f&o bert 3f. Ho ur? 
INTERIORS 


Damascus, Ohio 
Phone 537 -407 5 


Salads 


U HOUR SALAD 
Debby Everett 
8154 Leffingwell Rd. 
tablespoons sugar, 
eggs, beaten, 
tablespoons vinegar, 
tablespoons butter, 
\ cup sweet cherries, 
1 cup dark cherries, 
2 cups pineapple chunks, 
2 cups small marshmallows, 
% cup nuts, 
I cans of mandarin oranges, 
drained, 
I cup whipped cream (beat), 
Vz cup maraschino cherries. 
In double boiler beat eggs, 
vinegar and sugar. Cook until 
thick. Remove from stove, add 
butter 
and 
cool 
completely. 
Fold in fruit and add whipped 
cream. Cool for 24 hours before 
serving. 


Meats 


MEAT BALLS 
Mrs. Robert E. Phillis 
R. D. 1, Beloit, Ohio 44609 
8 pounds ground beef, 
3 teaspoons garlic salt, 
Vz cup chopped onion, 
3 slices of bread (torn up), 
3 eggs. 
Mix above ingredients thor­ 


oughly. Shape into balls. 
Roll 
balls in flour and fry In cook­ 
ing oil in electric skillet, set at 
400 degrees. Brown on all sides 
frying for about 10 minutes 
Cover with sauce made from 
heating the following together. 
% cup catsup, 
% cup brown sugar, 
Vz cup pineapple juice, 
3 teaspoons 
W orcestershire 
sauce. 
Heat and 
pour over meat 
balls. Can be served immedi­ 
ately or kept warm and served 
later. This recipe can also be 
made in thirds or halves for 
less people. 


PORK CHOPS AMBER 
Mrs. Bonnie Trubee 
Box 127, Hanoverton, Ohio. 
6 pork chops, % inch thick, 
Salt and pepper, 
1 1-3 cups packaged preiooked 
rice, 
1 cup orange juice, 
1 can condensed chicken-rice 
soup. 
Brown pork chops in heavy 
skillet; season with salt and 
pepper. Place rice in 12x10x2 
inch baking dish; pour orange 
juice over rice. Arrange brown­ 
ed pork chops on rice. 
Pour 
chicken soup over all. Cover 
and bake in moderate oven, 
(350 degrees) for 45 minutes. 
Uncover and bake 10 minutes 
longer. Makes 6 servings. 


SWEDISH MEAT BALLS 
Mrs. Gilmer Coffee 
Box 22, Winona, Ohio 44493 
2 cups grated longhorn cheese, 
% cup chopped walnuts, 
2 small onions, finely chopped, 
5 eggs, 
% cup cracker crumbs, 
Salt to taste. 
Form into balls or drop by 
tablespoonful into hot oil in a 
large, heavy skillet. After all 
balls have been browned, drain 
on paper towel. Place all balls 
back in skilet and cover with 
tomato sauce (3 small cans) 
and simmer until juice is near­ 
ly absorbed. Keep skillet cov­ 
ered while simmering about 30 
minutes. 


WAGON WHEEL 
HAMBURGER 
Mrs. Alvin Bauman 
R. D. 1, Salem, Ohio 
Combine 2 pounds ground beef, 
Vz cup Barbecue sauce, 
Vz cup dry bread crumbs, 
2 beaten eggs, 
Vi cup finely chopped onion, 
14 cup chopped green pepper, 
1 teaspoon salt. 
Mix lightly. Put into an 8-inch 
cast iron skillet. Bake 325 de­ 
grees F. for 35 minutes. Make 
a spoke design on top with bar­ 
becue sauce. 
During last 15 
minutes, cut in 
wedges 
and 
serve 


PICKLE - BURGERS 
Mrs. John R. Bergman 
R. D. 2, Salem, Ohio. 
Vz lb. ground beef, 
Vz med. onion, chopped, 
V. teaspoon salt, 
Vi teaspoon celery salt, 
2 dill pickles, 
% tablespoon horseradish, 
Vz 
teaspoon 
Worcestershire 
Sauce, 
Vi teaspoon pepper. 
1 egg- 
Mix all 
ingredients 
except 
pickles in a large bowl. Quarter 
the pickles. Shape the hamburg 
mixture 
around 
the 
pickles. 
Broil 6 minutes on each side. 
Serve in hotdog buns. Makes 6 
sandwiches. 


BY GUESS AND BY GOSH 
MEATBALLS 
D. J. Keylor 
R. D. 1, Springfield Rd. 
Columbiana, Ohio 44438 
1 pound ground chuck, 
1 egg, beaten, 
1 tablespoon chopped onion, 
1 tablespoon minute tapioca, 
Vz small can evaporated milk, 
Salt and pepper to taste, 
8 oz. can tomato sauce. 
Mix all the above together in 
large bowl and drop by table­ 
spoonfuls 
into 
hot 
oleo 
and 
brown on all sides. Simmer for 
10 minutes. 
Serve with sweet-sour lettuce 
and hard rolls. Serves 4 to 8. 


CHINESE BEEF & PEPPERS 
Mrs. C. A. Schmid 
756 Summit St., Salem, Ohio. 
1-8 cup vegetable oil, 
1 Vz pounds lean beef, cut into 
2 inch thin strips, 
1 teaspoon salt, 
Vz teaspoon pepper, 
Vz teaspoon ground ginger, 
1-3 oup mJnced onion, 
1 clove garlic, minced, 
4 green peppers, coarsely chop­ 
ped. 
1 Vz cups celery, diagonally slic­ 
ed, 
2 beef bouillon cubes, 
1 Vz cups water, 
2 tablespoons cornstarch, 
Vi cup water, 
1 tablespoon soy sauce. 
Method; Heat oil in a heavy, 
9 inch skillet. Add beef; sprin 
kle with salt, pepper and gin­ 
ger. Brown the strips lightly. 
Add the onion, garlic, peppers 
and celery; cook 3 minutes over 
moderate 
heat, stirring 
con 
stantly. Add the bouillon cubes 
and the iy2 cups water; stir 
to blend. Cover and cook over 
moderate heat 10 minutes. Mix 
the cornstarch, V\ cup water 
and soy sauce to 
a smooth 
paste. Add it to the pan; cook 
and stir a few minutes more 
until liquid thickens. Serve very 
hot with cooked rice and addi­ 
tional soy 
sauce 
if 
desired. 
Serves 6. 


DUTCH SAUSAGE 
WITH GRAVY 
Mrs. Paul SillimaB 
Fa*rview Drive, Rt. I 
Beloit, OWo 44609 
1 pound pork sausage (loosbT, 
1 teaspoon shortening, 
1 small onion, minced, 
1 cup bouillon, 
1 tablespoon flour, 
Mold sausage In cakes 81)9 
fry In shortening. When brown, 
remove to hot platter to keep 
warm. Brown the onion in hot 
fat, add the flour and stir un® 
smooth. Add the bouillon ana 
cook until thick. Pour over sau** 
age cakes and serve. 


HAMBURG GRAVY 
Eileen Russell 
570 Main St., 
Washingtonville, Ohio 44460 
2 tablespoons oil, 
1 pound lean hamburg, 
1 small onion, 
Vi cup flour, 
1 beef bouillon cube, 
3 cups water, 
1 teaspoon salt, 
V\ teaspoon pepper. 
Brown onion, salt and pepper 
and hamburger in oil. Add flot 
and brown to a rich brown, k l 
bouillon cube and water. SI 
mer till thick and saucy. Sei 
over mashed potatoes . 


Opto 


Monday and triday 


'IttZM . 


All the ingredients for 


the latest in fashion for any 


occasion are at--------------- 


Mea ts 


CREAMY FRANKS 
M ri. Vickie J . Nurminea 
35 9 Lisbo n Street 
Lee to n la , Ohio 


1 po und Fra nkfurters, 
I to 4 ta blesno o ns ma rga rine. 
I cup (a ppro x ima tely ) unsifted 
flo ur, 
Who le o r lo w fat milk. 
In a fry ing Dan. cu t franks 
Into co in size p ieces and bro wn 
In 
m argarine 
o v er 
med iu m 
heat. Pu sh bro wned franks to 
o ne sid e o f p an. Tilt p an to let 
d rip p ings ru n to o p p o site sid e 
o f p an. Sp rinkle eno u gh fio u r 
In d rip p ings to m ake a thick, 
{ 


[o o ey p aste, stirring co nstant- 
y (mix tu re m ay be lu mp y ). 
Slo wly ad d eno u gh milk to tu rn 
the m ix tu re to a smo o th, crea­ 
m y sau ce. Mix well with franks. 
Salt and p ep p er to taste. Sim­ 
m er to d esired thickness. Serv e 
Ov er bo iled o r mashed p o tato es. 


LUNCHEON PORK CHOPS 
Mrs. Ro y Triem 
14 7 3 E. Sta te St., Sa lem, Ohio 


f-2 inch thick p o rk cho p s, 
Salt and p ep p er, p lace seaso ned 
sid e d o wn in baking p an and 
sm all amo u nt o f w ater, bu t 
ad d mo re as need ed . 
Mix the fo llo wing d ressing: 
J. cu p bread cru mbs, 
I 


t can cream sty le co rn, 
small o nio n, grated , 


¡4 green p ep p er grated , 
Salt and p ep p er. 
If 
y o u 
need 
mo re 
bread 
Cru mbs to make the d ressing 
thick eno u gh to ho ld to gether, 
gd d what y o u need . Place a 
heap ing tablesp o o n fu ll o n each 
p o rk cho p . Bake 2 ho u rs u n­ 
co v ered at 35 0 d egrees. If get­ 
ting to o bro wn, lay fo il o v er 
them and red u ce the heat to 
8 23 d egrees. 


HAM V SWEETS SCRAMBLE 
Mrs. Eileen Iliv ely 
137 S. Lu nd y St., Salem, Ohio . 
I cu p s cho p p ed co o ked ham, 
I tablesp o o ns cho p p ed o nio n, 
cu p bu tter o r m argarine, 
8 tablesp o o ns flo u r, 
H cup p ineap p le ju ice, 
Vz cup pinea pple bits, 
1-3 cup bro wn suga r, firmly 
pa cked, 
I cu p s sliced, co o ked sweet po ­ 
ta to es. 
Pa n fry o nio n in fa t in a big, 
hea v y skillet. 
Blend in flo ur 
with a fo rk o r spo o n. Add pine­ 
a pple juice a nd co o k tit) thick- 
S 
ned. Stir in 
pinea pple 
bits, 
ro wn suga r, a nd ha m. Arra nge 
sweet po ta to es o n to p. Co v er 
and simmer fo r 
10 minutes. 
Serv e ho t. 4 to 6 serv ing« . 


CREAMED DRIED BEEF 
SUPREME 
Mri. Willia m E. Ha rdy 
4 7 8 Pa rk Av e-, Sa lem, 
Ohio . 
3 o z. pa cka ge Dried beef. 
V* cup butter o r ma rga rine, 
Vi cup flo ur, 
2 cups milk. 
1 egg, 
To a st. 
Cut o r tea r dried beef into 
sma ll pieces. Bea t egg lightly 
to co mbine y o lk a nd white. 
Melt bu tter o r m argarine In 
« fliirenan* ad d flo u r. Stir u ntil 
wp il co mbined 
Ad d grad u al!” 
tbA 2 cu o s milk, and stir u ntil 
Sickened . Ad d d ried beef. He?* 
♦Wo iiPhlv . Remo v e fro m fire. 
Ad d egg. Retu rn to sto v e to 
reheat, bu t d o n’t bo il. Serv e 
o v er to ast. 


BARBECUED SPARERIBS 
Pa tricia Ana Ga llo 
34 8 Pea rl St.. Leeto nia , Ohio . 
Prepa ra tio n Time: 
1 4 ho urs. 
Yield: 4 to 8 serv ings. 
2 po unds po rk spa reribs, 
V i cup minced o nio n,. 
% cup wa ter, 
1 
ta blespo o n 
Wo rcestershire 
Sa uce, 
1 cup Chili sa uce, 
2 ta blespo o ns v inega r, 
Vi cun lemo n J uice, 
2 ta hlnsno o ns bro wn suga r, 
u tea spo o n sa lt. 
Da sh nf pepDer. 
V Ua sno o n pa prika . 
9 ta blespo o ns o il 
Prpna re sa uce first: 
Co o king 
time 20 mln. 
Sa ute o nio n in o il until bro wn, 
using a la rge fry ing pa n. Add 
the rema ining 
ingredients 
in 
a ny o rder a nd simmer unco v er­ 
ed, o v er lo w hea t fo r 20 min­ 
utes. While sa uce is simmering, 
prepa re ribs. 
Co o king time: 15 minutes, Tem­ 
pera ture, 5 00 degrees. 
Pla ce ribs in lo ng a luminum 
ba king pa n a fter cutting ribs 
into serv ing pieces. Co v er tight­ 
ly with fo il a nd ba ke in v ery 
ho t o v en (5 00 degrees') fo r 15 
minutes. Reduce o v en tempera ­ 
ture to 35 0 degrees a nd remo v e 


GERMAN SWEET, SOUR, 
(SPICED) MEAT 
Mrs. Do ro thy A. Ha milto n 
119 Ha rriso n St., 
Lisbo n, Ohio 
14 lb. lean bo iling m eat o r 
lefto v er ro ast beef, 
1 v ery large o nio n. 
2 Tablesp o o ns ketchu p , 
Meat sto ck, 
2 Tablesp o o ns v inegar, 
2 to 3 teasp o o ns su gar (to taste) 
Salt and Pep p er, 
3 Tablesp o o ns mix ed p ickling ribs 
o v ?n and d rain o ff 
sp ices, 
| ex cess fat. This gu ick steam 
Vz cu p water 
co o king remo v es ex cess fat and 
Bo il meat 
tend er. 
Remo v e makes the ribs less greasy when 
meat fro m sto ck and when co o l serv ed . 
cu t in small cu bes. Bro wn in 
Remo v e sau ce fro m heat and 
sho rtening the o nio n, till te n - p o u r o v er the 
d rained 
ribs, 
d er. Ad d flo u r to o nio ns and Rake ¡n o v en (35 0 d egrees) fo r 
bro wn. Ad d eno u gh meat sto ck! 1 ho u r o r u ntil d o ne. B aste fre- 
to o nio n m ix tu re u ntil it be- q i,ently with p an liq u o r and 
co mes the co nsistency o f grav y , 
j tu rn ribs o v er in the p an p e- 
Ad d beef grav y if y o u hav e rio d irally . Rep lace fo il o v er the 
so me fro m ro ast. Ad d ketchu p , 
j ribs fo r this baking p erio d bu t 
v inegar and su gar. 
Bring 
to no t tightly sealed as befo re. Re­ 
bo il and then sim m er and ad d mo v e fo il fro m ribs fo r the last 
this sp ice water to grav y m ix -115 minu tes fo r bro wning. 
tu re. Ad d m eat, salt and p ep - 
-------- 
p er to taste and sim m ar fo r 
PIZZA BURGERS 
Vz ho u r. Serv e o v er no o d les o r 
Virgin*a Arkwright 


GLAZED HAM 
Mrs. Lester Wilso n 
R. D. 2, Sa lem. Ohio 
3 po unds o f chipped, cho pped 
ha m in a piece (no t sliced), 
Clo v es, who le, 
Vi cup light bro wn suga r, 
Ora nge o r pinea pple juice, 
1 ba y lea f 
Sco re the to p o f the chipped, 
cho no ed ha m 
dia go na lly 
a nd 
nut the clo v es in the ha m. MW 
th*» suga r a nd iuin« to gether to 
ma V* a sv rnnv gla *e a nd po nr 
o v er th* fca m a nd pla ce the 
ba v 
o n tnp. Po ke 
fn o c? s- 
gprnlo In a slo w o v **n (300 d« - 
ffre'is) fo r 1 tn 1 4 ho urs, ba ct- 
ino r 
o cc-’slo no llv 
SMiro 
a nd 
serv e nr silo * thinner a nd use 
fo r 
sa ndwiches. 
Very 
go o d. 
There is no bo ne, skin, o r fa t 
to wa ste. 


BROILED HOT DOGS 
AND CHEESE 
Mrs. Willia m E. Ha rdy 
678 Pa rk Av e., Sa lem, Ohio - 
Ho t d o gs, acco rd ing to nu mber 
being serv ed . 
American cheese, 
Vz 
slice o f 
large sq u are p er ho t d o g. 
Sp lit 
ho t 
d o gs 
lengthwise, 
bu t no t in two . Fo ld 
V2 slice o f 
American cheese in half and 
secu re in ho t d o g with 3 to o th­ 
p icks - o ne each end and o ne 
in center. Place in bro iler, the 
cheese sid e u p , u ntil the cheese 
is go ld en bro wn - ap p ro x im ate­ 
ly 5 to 10 minu tes, d ep end ing 
u p o n d istance fro m flame. 


bo wl. Put 2 tea spo o ns o f the mea t. Ba ke 350 degrees F, 1 
mix ture in th# center o f tl* 
“ cup” . To p ea ch o ne with 1 
ta blespo o n crea m o f mushro o m 
so up stra ight fro m ca n. Sprin­ 
kle with cheese. Pla ce o n co o k­ 
ie sheet a nd ba ke a t 350 de­ 
grees fo r 25 -30 minutes. Ma y be 
serv ed with the rest o f hea ted 
so up po ured o v er to p. 


STFAK ON A STICK 
Mrs. Virginia Stro uss 
4 25 F. Wa shingto n. Lisbo n, Ohio 
Preheat o v en fo 35 0 d egrees. 
14 p o u nd s o f sirlo in o r 
swiss 
« teak. 
Vi cu n co o king o il. 
2 tablesno o ns o ' flo u r mix ed 
with 1 teaso o o n salt and % 
teasp o o n p ep p er, 
8 wo o d en sticks secu red fro m 
meat d ep artment, 
4 cu p water. 
Cu t m eat u p into p ieces o f 
abo u t Ha 
inch 
sq u ares 
and 
p lace o n wo o d en sticks. 
Heat o il in a flat bo tto m skil­ 
let. Sp rinkle flo u r mix tu re o v er 
ho t o il so as to co v er it, this 
mu st be d o ne q u ickly so o il d o es 
no t bu rn, u se med iu m heat. 
Bro wn m eat by tu rning sticks 
o v er sev eral tim es to bro wn 
each sid e. Pu t lid o n skillet and 
sim mer 10 minu tes at lo w heat, 
ad d Vz cu p water. Place co v er­ 
ed killet in p reheated o v en fo r 
an ho u r. Serv e while ho t with 
p rep ared v egetables, salad , ho t 
ro lls, co ffee and d essert o f y o u r 
cho o sing. 


ho ur fo r 1 la y er o f 
meat a nd 
1% ho urs fo r 2 lay ers. Tha 
sa uce o n tha mea t makes v ery 
go o d gra v y . 


BABBIT CACCIATORA 
Mrs. Chris Sicilia 
It. D. 2, Sa lem, Ohb 
1-2 fresh ra bbits, cut up, 
1 clo v e ga rlic, peeled a nd 
minc­ 
ed, 
Vi cup flo ur, 
1 tea spo o n sa lt (fo r 
rabbit), 
vi teasp o o n pepper. 


Va cup o liv e o r sa la d o il. 
1 ca n (a bo ut 1 po und) to mato es, 
1 ca n (6 o unces) to mato p aste, 
8 sma ll o nio ns, peeled, 
2 tea spo o ns 
suga r, 
1 teasp o o n salt (fo r sau ce), 
1 bav leaf. 
Co mbine flo u r, salt (fo r rab ­ 
bit), and p ep p er in large p las­ 
tic bag; shake rabbit p ieces in 
bag u ntil well co ated . Heat o il 
in large skillet o v er med iu m 
heat fo r two minu tes. Bro wn 
rabbit o n all sid es; d rain o n 
abso rbent p ap er. Po u r o ff any 
rem aining o il in skillet. Retu rn 
rabbit to skillet; ad d minced 
garlic, to m ato es, to mato p asit, 
o nio ns, su gar, salt (fo r sau ce), 
and bay leaf. Co v er. Simmer, 
basting o ccasio nally with sau ce, 
1 ho u r o r u ntil rabbit is tend er 
when p ierced with a 2 tine fo rk. 
Serv e rabbit with sau ce o n ho t 
sp aghetti, if d esired . Serv es 4 . 


SWISS STEAK 
Mrs. Gilmer Co ffee 
Bo x 22, Wino na , Ohio 4 4 4 93 
1 large o nio n, 
8 slices Wo rthingto n Salisbu ry 
steak, 
1 can 
(4 o u nce) 
mu shro o m 
p ieces, 
J can mu shro o m so u p . 
Yeast. 
Slice o nio ns into thin rings. 
Sep arate rings and sau te 
in 
o leo . Remo v e o nio ns fro m skil­ 
let and ad d mu shro o m p ieces 
to remaining o l**o . When mu sh­ 
ro o ms are lightly bro wned , re­ 
mo v e and ad d to o nio n rings. 
Nex t a dd Vegetable Steaks that 
hav e been cu t into small p iec­ 
es, sp rinkle with Yeast and al­ 
lo w to fry q u ite hard . Ad d all 
Ingred ients to gether in fry ing 
p an with o ne can o f mu shro o m 
fio u p which has been d ilu ted ! 
with o ne can o f water. Stir 
co nstantly u ntil the grav y has; 
reached the co nsistency d esired . 
I p u t in co v ered d ish and p lace 
In 35 0 d egree o v en fo r abo u t 
10 minu tes. 


p o tato es with jackets. 


HAM LOAF & PINEAPPLE 
ROLL UP 
Mrs. Go rdo n A. Gibso n 
R. D. 2, Sa lem, Ohio . 
1 lb. gro und smo ked ha m, 
1 lb. gro und lea n fresh po rk, 
o r 2 
lbs 
rea dy 
prepa red 
ha m lo a f mix , 
2 eggs, 
V i cup so ft brea d crumbs, 
V i cup milk, 
2 ta blespo o ns ca tsup. 
Mix tho ro ughly . Sha pa into 8 
o r 10 pa tties. Sta nd o n end in 
ba king dish a lterna ting with 8 
slices o f pinea pple. 
Ba ke 30 minutes a t 325 de­ 
grees. Po ur o ff fa t. Return to 
o v en. 
Ba ste 
with 
gla ze 
a nd 
ba ke 1 ho ur lo nger, ba sting « v e­ 
ry 20 minutes. 
Gla ze: 1 cup light bro wn suga r. 
V i cup pinea pple sy rup, 
2 ta blespo o ns v inega r, 
1 tea spo o n musta rd. 


R. .D 1, Bo x 49, 
Berlin Center, Ohio . 
2 lb. hham bu rger, 
1 tablesp o o n d iced o nio n, 
1 tea spo o n diced green peppers, 
1 tea spo o n o rega no , co o k a ll o f 
this to gether until mea t is do ne, 
then a dd (when co o l) 
1 ca n 
spa ghetti sa uce 1 sma ll bo x o f 
Velv eeta gro und cheese, 1 ca n 
o f to ma to pa ste. 
Do no t mix tho sa uces o r 
cheese until the mea t ha s co o l­ 
ed a s the cheesa will beco me 
sticky . 
Open ha mburger buns 
a nd 
use o n ha lf fo r ea ch serv ing. 
Pla ce the buns o n a co o kie 
sheet a nd put a go o d ta ble­ 
spo o n o f the mix ture o n bun 
a nd sprea d o ut 
Sprinkle with 
Pizza Cheese a nd ba ke in o v en 
a t 350 degrees until ho t. Yo u 
ca n 
ma ke 
these 
a hea d 
a nd 
freeze o n co o kie sheet, then ba g 
them. Do no t co o k if y o u a re 
freezing them. 


FILLED HAMBURGER CUPS 
Mrs. Dav id O. To d d 
R. D. 2, Wo o d sd ale Rd . 
Salem, Ohio 
1 Vz lb. ham bu rger, 
Vi cu p 
each 
cho p p ed 
o nio n, 
mu shro o ms, and green p ep ­ 
p er. 
1 teasp o o n o nio n salt, 
Salt and p ep p er to taste, 
1 can Cream o f mu shro o m so u p , 
Parm esan cheese. 
Co mbine ham bu rger, 
o nio n 
salt, salt and p ep p er. Fo rm into 
4” balls. Ho llo w the mid d le o u t 
with fingers to 
fo rm 
“ cu p .” 
(Do n’t ho llo w clear to bo tto m 
o f ball.) Mix o nio n, green p ep ­ 
p er and mu shro o ms in sma ll 


POOR MAN’S STEAK 
Mrs. Richard Sp o o ner 
245 1 a S. Main, Co lu mbiana, Ohio 
3 lb. ham bu rger, 
11 cu p cracker meal. 
Salt and p ep p er, 
li cu p cho p p ed o nio n, if d e- j 3 o nio ns, sliced , 
sired . 
J 
l green p ep p er, sliced , 
2 env elo p es Onio n o r Mu shro o m j 4 cu p bu tter, 
beef so u p mix es. 
I 1 tablesp o o n flo u r. 
Mix to gether the 
ham bu rger; M arinate liv er fo r Vz ho u r in 


BEEF LIVER CUBAN STYLE 
Mrs. Richa rd Lo zier J r. 
4 6 9 W. 4 th St.. Sa lem, Ohio , 
1 p o u nd beef liv er, cu bed , 
3 tablesp o o ns v inegar, 
4 teasp o o n salt, 
2 clo v es garlicc, cru shed , 
Dash p ep p er, 
1 bay leaf cru shed , 


cracker meal, salt, p ep p er and 
o nio n, if u sed . Press o nto co o k­ 
ie sheet to o ne-half inch thick­ 
ness. Chill in refrigerato r o v er­ 
night. Cu t into sq u ares, ro ll in 
flo ur a nd bro wn o n bo th sides. 
Pla ca in ba king d ish. Mix so up 
with 4 cups wa ter, po ur o v er 


m ix tu re o f v inegar, salt, gar­ 
lic, p ep p er, and bay leaf. Sau te 
the o nio ns and green p ep p er in 
bu tter u ntil alm o st so ft. Ad d 
flo u r and stir well. No w ad d 
the liv er a nd m arinad e, and 
co o k 2 minu tes. Co v er and co o k 
2 mo re minutes. 


Many Decorating Maos 


Frea Gifts — Refreshments 


At Our 
OPEN HOUSE 


Sunday, November 14th 


(Circle the Date o n Yo u r Calend ar) 


McARTOR Floral Co. 


115 2 S. Linco ln Av e. Salem , Ohio 
Pho ne 337-348 1 


WITH A DAZZLING LOOK! 


0) 


ev es 'til 9 p.m. 
five fifty- eight east start 


Meats 


CRACKER DRESSING 
Mrs. Mary Jane K klrnd 
5781 S. R. 164, Leetonia, Ohio. 
1 - 10 ounce package of oyster 
crackers, 
6 hard boiled eggs, chopped, 
2 bouillon cubes, 


Poultry 


34 cup boiling water, 
% cup gravy. 
Mix oyster crackers and eggs 
in a large casserole dish. Dis 
solve bouillon cubes in boiling 
water. Pour bouillon over the 
cracker-egg mixture. Stir, mois­ 
tening crackers evenly. 
Place 
covered baking dish in 300 to 
350 degree oven for 15 to 20 
minutes. 
When 
thoroughly 
warm, remove from the oven 
and pur gravy over the crack 
er dressing. 
With beef gravy, I use beef 
bouillon cubes. With pork gra­ 
vy, I use chicken bouillon cubes. 
The beauty of this dish is that 
any or all of the ingredients 
can be increased or decreased 
according to the family’s taste 
or size. 


PORK CHOPS WITH RICE 
Sally E. Cyphert 
252 E. 
5 th St., Salem, Ohio. 
Preheat oven to 3 5 0 degrees. 
4 thick pork chops, 
Salt and pepper, 
*4 cup rice, uncooked (not in­ 
stant rice), 
1 large Union, sliced, 
2 cups canned tomatoes, 
In small amount of hot fat, 
brown the pork chops well on 
both sides in large skillet. Sea­ 
son them with salt and pepper. 
Arrange chops in a large, 
greased 
casserole 
or 
baking 
pan. Top each choo with a 
thick slice of onion. Cover them 
with 
washed 
uncooked 
rice. 
Pour canned tomatoes over all. 
Add salt and 
pepper. Cover 
baking dish and bake 1 hour in 
moderate oven 350 degrees. If 
it gets too thick, add water. 
If desired, this combination 
may be cooked over very low 
heat on top of the range, how­ 
ever, evaporation is more rapid 
wi*h this method. 


FLADLES 
M. Kathryn Barnes 
R. D. l, Salem, Ohio 
1 stewing .hen 
1 small onion, 
1 teaspoon salt. 
Dash of pepper, 
6 eggs, well beaten, 
4 cups milk, 
3 cups unsifted flour, 
1 teaspoon salt, 
2 teaspoons baking powder, 
1 tablespoon sugar, 
Vi cup melted butter. 
Cook chicken, onion and sea­ 
soning slowly in a heavy pail 
for two hours or until tender. 
Drain and fry in butter in a 
heavy skillet. Thicken the broth 
with some of the fladle batter. 
Batter method: 
Beat the eggs in electric mix 
er, then add milk and dry in 
gredients alternately to a thin 
batter. Add melted butter. Fry 
on greaseless griddle just like 
pancakes only large. Cut in half 
and roll, then place on platter 
and cover with thickened broth. 
Serve hot. 
This recipe is very old, has 
seen handed down for several 
generations. Add a salad and 
you have a complete meal. 


CHICKEN WITH BISCUITS 
Mrs. H. H. Bowersock 
R. D. 1, Coumbiana, Ohio. 
1 frying chicken (4 to 5 bs.) 
quartered, 
Vi cup four, 
l'/i teaspoon sat, 
Vi teaspoon pepper, 
U cup butter or eleo, 
2 cups chicken bouilon, 
2 tablespoons parsley, 
2 cups milk, 
2 small onions, 
6 carrots, cut into chunks or 
1 16-oz. can carrot slices drain­ 
ed. 
Heat oleo in heavy skillet. 
Roll chicken in flour, sprinkle 
with salt and pepper and brown 
until golden. As chicken browns 
remove from skillet and place 
SAVORY SAUSAGE AND 
|in J°aster- After all is browned, 
ONION LOAF 
i put 
chicken bouillon, par- 
Sondra Lea Cyphert 
I 
a,1(^ on'on 
roaster in 350 
252 E. 5th St. Salem, Ohio. t,e£ree oven for 45 minutes with 
6 cups soft bread crumbs, 
i a cover 
Add carrots and tin- 


:,4 cup diced celery, 


ORANGE BAKED CHICKEN 
Mrs. C. William Paxton 
1425 Shady Lane, Salem, Ohio 
3 chicken breasts split and skin­ 
ned (6 pieces), 
Vi cup minced onion, 
Vi teaspoon paprika, 
1 teaspoon salt, 
Dash pepper, 


2 tablespoons Hour or 1 table­ 
spoon cornstarch, 
2 cups orange juice, 
1 8-ounce package noodles. 
Preheat oven to 350 degrees. 
Arrange 
chicken 
breasts 
in 
large shallow baking pan, breast 
sides up, not overlapping. Sprin­ 
kle with onion and other sea­ 
sonings. 
In medium bowl, thoroughly 
blend flour or cornstarch witr. 
% cup orange juice; stir in re­ 
maining juice; pour over chicK- 
en. Bake, uncovered, for one 
hour or until tender, basting 
occasionally with juice in pan. 
(Instead 
of 
basting, 
chicken 
may be turned over.) 
About 20 minutes before serv 
ing time, cook noodles as pack­ 
age directs; drain. Serve chick 
en over noodles on warm plat­ 
ter. Stir pan juices to blend and 
pour over chicken. 


, 
HOT CHICKEN TANGO 
Mrs. J. I*o Collins 
Pine Lake Rd., Salem, Ohio. 
Preheat oven to 450 degrees. 
3 cups cooked chicken, cut in 
small chunks, 
3 cups celery, chopped, 
4 teaspoons minced onion, 
\Vz cups mayonnaise 
4 tablespoons lemon juice, 
2 cups crushed potato chips, 
1 cup slivered almonds, 
Salt and pepper to taste. 
Mix all ingredients together 
in large bowl. Place in large 
casserole dish and bake at 450 


degrees for 20 to 30 minutes, 
covered. 


HOME MADE CHICKEN 
AND DUMPLINGS 
Mrs. William Laughlin 
234 W. 16th St., Salem, Ohio. 
1 frying chicken, cut up, 
8 cups boiling water, 
Salt and papper, 
1 carrot, 1 stalk celery, 
Parsley flakes (1 teaspoon), 
2 bouillon cubes, chicken flavor 
Vi cup flour, 
2 cups biscuit mix, 
2-3 cup milk, 
5 drops yellow food color. 


Boil 8 cups water, add par­ 
sley, carrot, celery, 2 bouillon 
cubes and boil five minutes. Adi 
cut up chicken. Boil until 
?n- 
der, about 45 minutes. Remove 
chicken and rlace in 350 de­ 
gree oven for 30 minutes. Dis* 
card carrot, celery. Mix V4 cup 
flour with water to form paste. 
Add this to bouillon water. Stir 
until thickened. Add food color. 
Mix 2 cups biscuit mix and 
2-3 cup milk. Drop on hot gra­ 
vy. Cook covered 10 minutei 
and uncovered 10 minutes. 
Serve chicken with dumpling 
and gravy over both. 


1 Vi cups chopped onion (1-V*), 


r,4 pound bulk pork sausage, 
1 slightly-beaten egg, 


:,4 cup milk, 
2 tablespoons chopped parslev. 
Preheat oven (350 degrees F.) 
Mix bread crumbs, celery, on­ 
ion, parsley, 
sausage, 
beaten 
egg, and milk together until 
well blended 
in 
large bowl. 
Shape into loaf with the hands. 
Pu 
in greased 
baking 
dish. 
Bake, uncovered, in moderate 
oven (350 degrees F.) for 1 
hour, or until brown. Serves 6. 
NOTE: 
This also makes a 
Savory 
Onion 
and 
Sausage 
Stuffing for roast turkey, duck 
or breast of lamb or veal. 


ish baking. Mix h cup flour 
and cold water (2-3 cup), add 
milk. Add to broth after remov­ 
ing chicken, cook until thick 
gravy. Serve with biscuits. 
Soft Biscuits: 
2 cups flour, 
1 tablespoon baking powder, 
1 teaspoon salt, 
7 tablespoons shortening, 
Vi cup milk. 
Add flour, baking powder and 
salt together, rut in shortening 
Add milk and stir until soft 
dough is formed. Turn out on 
floured board. Knead, pat and 
roll to Vi inch thickness. Cut 
with 2-inch cutter. Bake on un- 


RITZ CRACKER CHICKEN 
Mrs. Lu Ann Jackson 
R. D. 1, Columbiana, Ohio. 
chicken breasts, 
20 ritz crackers, 
eggs, 
% cup milk, 
oleo. 
Cook the chicken breasts in 
lightly salted water till done. 
Drain broth and save for future 
use. Allow chicken to cool en­ 
ough to remove the meat from 
the bones. 
Roll crackers into crumbs. 
Beat eggs lightly and add 
milk. (No salt needed due 
o 
saltiness of crackers). 
Preheat elec'.ric skillet to 305 
degrees, or use other skille! j 
on medium heat, and melt a 
tablespoon of oleo in it. 
Dip chicken pieces in the egg- j 
milk mixture, then right into 
the cracker 
crumbs, 
coating j 
each piece thoroughly. Place 
the pieces into the hot oleo | 
Brown on all 
sides, 
adding 
more oleo as needed. 
This takes only about 15 min­ 
utes to brown and should be 
done just before eating. It is 
rather rich, so needs only a 
salad and a hot vegetable to 
round out a meal. Serves four. 


A Beautiful Collection of 
Ingredients That Converts Any 
Home Into a Castle 


.. . fine furniture to compliment 
any taste and decor 


sale - in solid maple or cherry 


save *100 on this superb bedroom 


p ieces tile d for m o sttr bedroom — triple 


d retser, mirror, ch csN en -ch eet, fu ll or twin eiao bod 


FLANK STEAKS 
Mrs. Jack Daltilio 
158 Elm t., SLeetonia, Ohio. 
2 flank steaks, 
Prepared mustard, 
Fait, Pepper, 
4 dill pickles, diced, 
8 onions, diced, 
H pound bacon, diced. 
Spread 
prepared 
mustard 
generously on flank steaks. Sea­ 
ton with salt and pepper. Com­ 
bine dill pickles, onions and ba­ 
ton for stuffing. Place approxi­ 
mately 1-3 cup stuffing in center 
of each steak. Roll up, tuck in 
ends, hold together with tooth- 
E 
icks. Brown steaks in shorten- 
ig. Simmer for 1% hours. 
Ask butcher to cut steaks in 
ba’f and put them through cub­ 
ing machino. 


BUFFET CHICKEN 
ELEGANTE 
Rose M. Swartz 
1738 E. State St., Salem, Ohio 
1 6-pound frying chicken, 
Vt pound baked or boiled ham, 
4 ounces egg noodles, 
4 tablespoons flour, 
1 can mushroom soup. 
Salt, pepper, onion salt to taste 
greased cookie sheet 450 de- 2 small cans button mushrooms, 
gree oven 10 to 12 minutes 


BAKED CHICKEN DELUXE 
Mrs. C. William Paxton 
1425 Shady Lane, Salem, Ohio 
3 chicken breasts, 
split 
a d 
skinned (6 pieces), 
teaspoon paprika, 
Vi teaspoon salt. 
Pepper to taste, 
1 egg, 
2 tablespoons of water or milk 
8 ounces of potato chips, crusn- 
ed fine. 
Preheat oven to 350 degrees. 
Gently beat egg with milk or 
water .Sprinkle chicken breasts 
with 
seasonings. 
Dip 
each 
breast in egg mixture and then 
coat well with crushed potaio 
chips. Place chicken in shallow 
baking pan or on cookie shee* 
and bake uncovered for one 
hour or until tender. 


] 4 cup grated Cheddar or par 
mesan cheese, 
Paprika to taste. 
In one pint salted water, cook 
chicken gently 25 minutes or 
until tender. Take chicken from 
water immediately; cool. Re­ 
move bone and skin, leaving 
chicken in fairlv large pieces. 
Cut ham into slices. Cook noo­ 
dles as directed on package. 
Combine flour and sufficient wa­ 
ter to make a paste; thicken 
broth, stirring constantly until 
smooth and medium thick. Stir 
in mushroom soup; add desir­ 
ed seasonings. Mix in chicken, 
ham, noodles and most of mush­ 
rooms. Pour into buttered cas­ 
serole; 
sprinkle with cheese. 
Garnish with reserved button 
mushrooms and paprika. Bake 
in 350 degree oven for 15 min­ 
utes. Yield: I servings. 
, 


regularly $499 
an important group by Crowford it »amestown crafted of selected 
Northern maple in soft rich nutmeg ir handsomely grained notive wild cherry in 
deep brown tone, it has many plus features that combine strength and beauty. 
drawer fronts are thicker 
set forth boldly, drowers are center guided and dovetailed 
to glide Jt a touch, the finish is the result if nine operations, many by hand, note 
that it has full return base rails gleoming antique brass hordware. 8-drower 
dresser is 60' wide with framed landscape mirror 5-drawer chest-on-chest is 
J5x 18x49'. bed it full or twin nze matching nightstond (optional) Is 54.95. 


Open Daily 9-9 — Sat. tiK 5 


Aliller Furniture 


On the Square 
Phene 482-3334 


L . 
COLUMBIANA, OHIO 


Poultry 


CHICKEN LOAF 
Jackie Boydston 
137’ W. Martin St., 
East Palestine, Ohio. 
Saute in 1 tablespoon butter: 
Vi lb. sliced mushrooms, (or 4 
oz. can), 
W to 1 tablespoon chopped cel­ 
ery. 
Mix together and add: 
\Vz cups soft bread crumbs, 
I cup milk, 
1 cup chicken broth (well sea­ 
soned), 
I eggs, 
Vi teaspoon salt, 
Vi teaspoon paprika, 
Vi cup finely cut pimienta, 
$ cups small pieces sliced, cook 
ed chicken. 
Pour mixture into greased 
0x5x3” loaf pan. Set pan in wa­ 
ter (1” deep). Bake at 350 de­ 
grees (mod. oven) 
for 55-60 
min. Turn out onto platter. Serve 
<f»ot, in slices, with any mush­ 
room sauce. Garnish with par 
•ley and shaved carrot slices. 


the 


Casseroles 


RICE AND CURRY 
Mrs. Bonnie Williamson 
6158 Fairfield School Rd. 
Columbiana, Ohio. 
Round Steak, 
cans cream of chicken soupl 
\Vz cups water, 
tablespoons curry powder, 
teaspoon celery salt, 
teaspoon onion salt, 
4 cup flour 
package Rice. 
In a large skillet put 
Round steak (which has been 
Out into cubes) and brown in 
| little grease. Put 2V4 cups 
water in skillet (enough to cov­ 
er steak). Salt and pepper it. 
Then simmer. 
In a large pan put 2 cans 
•ream of chicken soup and add 
Water. (Depending on how much 
gravy ta be made. Add 8 table­ 
spoons curry powder and 1 tea­ 
spoon of celery and onion salt. 
Take Vz cup flour, put in 
Smaller bowl, add the mix­ 
ture of chicken soup and wa­ 
ter (about 2 cups of it) to the 
flour. Mix good! Then add all 
to large pan mixture. Add the 
i 
teak also and simmer about 
z hour. 
Make your rice (follow di­ 
rections on package.) 3 cups 
Of rice serves 10 people. Pour 
gravy on rice as served. 


PENNSYLVANIA DUTCH 
POT PIE 
Mrs. William Pietrafese 
R. D. 3, Salem, Ohio. 
In Dutch oven brown 3 lbs. 
veal or beef cubes in 2 table­ 
spoons salad oil. Salt and pep­ 
per to your own desire. When 
brown, add 4 cups boiling wa­ 
ter — Simmer until meat is 
about 
done 
(about 2 hrs.). 
Meanwhile, make dumplings: 
lVz cup flour 
1 teaspoon baking powder 
lVz Tablespoons butter 
Mix as pie dough. Add 1 egg, 
beaten, and 3—4 tablespoons 
cold water. Roll Vs” thick and 
cut into 1” squares and let stand 
uncovered. 
Add to the meat: 
1 large onion, chopped, 
3 cups diced potatoes, 
3 tablespoons chopped parsley, 
(dry parsley may be substitut­ 
ed but use only 1 tablespoon of 
dry parsley). 
1 teaspoon paprika. 
Simmer 10 minutes. Remove 
lid, drop dumplings carefully 
in, one by one. Simmer, cover­ 
ed, 25 min. 
When the potatoes and on­ 
ions are added to the meat, 
you may need to add more wa­ 
ter also. 
Be 
sure to have 
enough water in this before the 
dumplings are added — the 
broth should be boiling when 
the dumplings are added. 


BEEF STROUGENOFF 
Sondra Lea Cyphert 
252 E. 5th St. 
Salem, Ohio 
Vi cup shortening, 
2 cups sliced onions, 
1 - 3 oz. can mushrooms, 
1 pound round steak (cut into 
1 inch cubes) 
2 tablespoons flour, 
lVz cups tomatoes, 
Salt and pepper to taste, 
1 cap full of Worcestershire 
sauce, 
% - % cup of sour cream, de­ 
pending on taste. 
1 package wide noodles (option­ 
al). 
Place in large skillet, shorten­ 
ing, onions, and mushrooms. 
Cook over low heat for 10 min­ 
utes. Add 1 pound round steak 
cut into strips or cubes, and 
brown. 
Blend in 1 tablespoon flour, 
salt and pepper. Add tomatoes 
and Worcestershire sauce. Mix 
well, cover tightly and simmer 
45 minutes or until tender. 
When ready to serve, add sour 
cream. Serve over wide noodles 
or mashed potatoes. 


FRIED RICE 
Janice Paumier 
36361 Perry Grange Road 
Salem, Ohio 
Part One: 
1 cup rice 
2 cups cold water 
1 teaspoon salt 
Cook in a 2 quart saucepan 
covered tightly; bring to a vig­ 
orous boil, then turn heat as 
low as possible continue cook 
ing 14 minutes. Do not stir or 
lift cover. Turn heat off place 
paper towel between pan and 
lid for 10 minutes. 
Part Two: 
Saute the following; In 2 table­ 
spoons oil: 
Vz cup diced celery 
Vz cup diced onion 
Vz cup diced bean sprots 
Add: 
Vs teaspoon garlic powder 
Vi teaspoon Accent 
Vi cup water 
1 tablespoon soy sauce 
1 tablespoon brown sauce (bead 
molasses) 
Bring to a boil. Add 2 cooked, 
diced pork chops. Spread rice 
on a cookie sheet pour part two 
ingredients over rice and blend. 
Place in oven at 325 degrees 
for 10 minutes. 


CHUCKWAGON CHOW 
Alma Walker 
225 W. Maple St., Lisbon, Ohio 
1 pound ground chuck, 
1 small onion, chopped, 
1 tablespoon cooking oil, 
1 quart tomatoes, 
1 cup uncooked macaroni, 
1 medium green pepper, sliced, 
1 box frozen green peas, 
Dash of chili powder, 
Salt and pepper to taste. 
6 or 7 slices American cheese. 
Heat oil in a large covered 
skillet. Add meat and onion and 
brown. Add remaining ingre­ 
dients except cheese. Cover and 
simmer for 25 minutes. 
Re­ 
move cover and place cheese 
over chow to cover top. Re­ 
place lid and cook another 5 
minutes or until cheese is melt­ 
ed Serve over rolls or bread. 


. 
SCALLOPED POTATOES 
AND PORK CHOPS 
Mrs. Chris Sicilia 
R. D. 3, Salem, Ohio 
4-6 pork chops, 
6 cups thinly sliced raw pota­ 
toes, 
2 cups water, 
Vt teaspoon salt, 
4 slices raw onion, 
1 can (10% ounce) condensed 
cream of celery soup, 
1 
cup 
undiluted 
evaporated 
milk, 
Season pork chops and brown 
in hot fat in a skillet. Place 
potatoes in a saucepan with wa­ 
ter and salt. Cover, heat to a 
boiling temperature, and cook 
for 5 to 8 minutes. Drain thor­ 
oughly. Place potatoes and on­ 
ions in a buttered 13x9x1^ inch 
baking dish. Mix celery soup 
and milk and pour over pota­ 
toes. Arrange browned 
pork 
chops on top of potatoes. Bake 
in moderate oven (350 degrees 
F.) until potatoes are tender 
and pork chops well done, about 
45 minutes. Serves 4 to 6. 


TUNA NOODLE SURPRISE 
Mrs. Edward Ackerson 
R. D. 5, Salem, Ohio. 
1 package of noodles, 
2 6Vz ounce cans of tuna, 
2 tablespoons of butter or oleo, 
2 tablespoons of flour, 
2 cups of milk, 
2 tablespoons of grated Parme­ 
san cheese, 
Salt and pepper to taste. 
Directions: 
Cook noodles according to di­ 
rections, drain. Put Into 2 or 3 
quart greased casserole. Add 
tuna and stir well. Melt butter 
or oleo, stir in flour until 
smooth. Add milk gradually 
and cook to a smooth medium 
white sauce. Sprinkle cheese in 
while sauce is cooking. Pour 
over noodles and tuna. Salt and 
pepper to taste. Stir well. Bake 
at 350 degrees for 15 minutes. 
Serve. 


PORK CHOP SUEY------ 
Mrs. Clinton Boals 
264 Meadow Lane, M.C. 25 
Salem, Ohio 
2 cups boiling water, 
3 chicken bouillon cubes, 
3 tablespoons soy sauce, 
2 cups diced pork, 
1-3 cup flour, 
1-4 ounce can mushrooms, (op­ 
tional) 
1 cup sliced onions, 
3 cups diagonal sliced celery, 
3 tablespoons oleo or butter, 
4 cups Chinese noodles. 
Pour boiling water over bouil­ 
lon cubes and say sauce, stir 
until smooth, meanwhile saute 
diced pork in skillet until gold­ 
en brown. Add flour, stir, re­ 
move from heat, stir in bouillon 
stock, 
add 
mushrooms 
with 
their juice, onions and celery. 
Cover, simmer 30 minutes, stir­ 
ring occasionally. 
Serve with Chinese noodles. 
(Do not add salt or pepper). 


BARBECUED CHICKEN 
CASSEROLE 
Mrs. Richard Lozier Jr. 
469 W. 4th St., Salem, Ohio 
1 frying chicken, cut up, 
2 tablespoons butter, 
Vz cup chopped onion, 
Vt cup chopped celery, 
Vi cup chopped green pepper, 
1 cup ketchup, 
1 cup water, 
2 tablespoons 
Worcestershire 
sauce, 
2 tablespoons brown sugar, 
% teaspoon pepper. 
Coat chicken with 44 cup 
flour, mixed with 2 teaspoons 
salt and brown in Vi cup hot 
shortening. As pieces are brown­ 
ed, arrange in casserole. 
Saute onion in melted butter 
until clear. Add all other in­ 
gredients and bring to boil. 
Pour over chicken. Cover and 
bake in oven 350 degrees F. 
about 1 hour, until tender. 


* JELLIED CORNED BEEF 
AND CABBAGE 
Evelyn Barnes (Mrs. Joseph) 
524 West Sixth Street 
Salem, Ohio 
Cabbage Layer: 
1 envelope Knox Gelatine, 
2 tablespoons sugar, 
Vi teaspoon salt, 
\-Vi cups water, divided, 
2 tablespoons lemon juice, 
Vi cup vinegar, 
2 tablespoons chopped green 
pepper, 
2 cups finely shredded cabbage. 
Corned Beef Layer: 
1 envelope Knox Gelatine, 
Vz cup water, 
2 tablespoons lemon juice, 
Vi teaspoon salt, 
% cup mayonnaise, 
Vi cup mayonnaise, 
Vt cup chopped sweet pickle, 
V i cup diced celery, 
1 can (12 ounces) corned beef, 
finely cut. 
To prepare cabbage layer: 
Mix gelatine, sugar and salt 
thoroughly in a small sauce­ 
pan. Add Vz cup of the water. 
Place over low heat stirring 
constantly until gelatine is dis­ 
solved. Remove from heat and 
stir in remaining % cup water, 
lemon juice and vinegar. Chill 
mixture to unbeaten egg white 
consistency. Fold in green pep­ 
per and cabbage. Turn into an 
8-inch square pan and chill un­ 
til almost firm. 
To prepare corned beef layer: 
Sprinkle gelatine on cold water 
to soften. Place over low heat 
and stir until gelatine is dis­ 
solved. Remove from heat and 
stir in lemon juice and salt; 
cool. 
Gradually 
add mayon­ 
naise. Mix in remaining ingre­ 
dients. Turn on top of almost 
firm first layer and chill until 
firm. Cut into squares and serve 
with 
mayonnaise, 
on 
salad 
greens. 


HOMEMADE NOODLES 
Mildred McKarns 
Route 2, Salinev'lle, Ohio. 
3 eggs, 
6 tablespoons milk, 
1 Vz teaspoons salt, 
Beat these ingredients well, 
add enough flour for thick 
dough, keep adding flour 
in 
small amounts. Roll thin and 
cut fine. Cook in boiling chick­ 
en or meat broth about 10 to 15 
minutes. 


Choose from the largest selection 
of Kitchen Carpet 


•n Columbiana County 


FOR HOLIDAY GIFTS A N D NEEDS! 


For That 


bpeciaf One 


On Your List 


SHIRTS & TIES 


Many Colors 
to Select from 


Come in & Browse 


Free 
• 
Gift* Wrap 


S5S. Main St. 
In COLUMBIANA 


Phone 482-3628 


STAIN RESISTANT NYLON, OLEFIN OR 
SOLUTION DYED ACRILAN SURFACE FIBEkS. 


• Hi-Density Closed Cell Rubber Backing 
• 4’-6” • 9* -12’ and 15* Widths 
• Candy Stripes, Tweeds and Figures Designs 


NOT ALL WIDTHS AND DESIGNS 
\T ALL PRICES 


But we can show you something 
in all listed widths and 
something in all listed prices. 


Prices From 


$ Q W 
to 
W sq. yd. 
I T r sq. 
JOE BRYAN 


. yd* 


FLOOR COVERINGS 
385 E. State—Salem, O. 
A Few Steps East of Broadway 
Customer Parking in Rear 


close - out specials 


Rich coppertone covers accent 
w "* »*-«'■* "400Jtoe“ 


Teflon ll-linad, 
smooth-heating 
aluminum cookware 
^ ^ l^ ffr o m 
WEST BEND® 


Regular *39.99 


12-PIECE SET, 


PLUS 16-page RECIPE BOOKLET 


Only 
4 Sets 
to sell 


Good-looking, good-cooking ”400 Line" is heavyduty aluminum cookware 
double-coated with no-stick no-scour TEFLON II. Never needs pampering 
— It's scratch-resistant (welcomes METAL spatulas). Handles, knobs are 
oven-safe. Compare — you save $5.55 over open stock purchase. 


WEST BEND 
(5 Only) 


S ’/» qt. automatic COUNTRY CASSEROLE 
Great for casseroles, puddings, appetisers, candies, sauces, 
stew*. Just set the electric heat control dial for perfect 
cooking temperatures. Colorful porcelain-on-aluminum 
outside , . . Teflon II inside. Completely safe to wash 
in an automatic dishwasher! 
In Avocado or Harvest. 
$q|q 


ReguMy *26.95 
PHeorf 


I Indi Square 
GRIDDLE 
$ 3 7 5 
Only 5 
teseli 
12-fndi SKILLET 


wMi Cover 
No. 3840 
II 
Regular $10.50 
(Only 7 to sell) 


10 Only to Sell! 
in— SQUARE CASSEROLE 
Regular $8.50$6 » 


10” Electric 
ROUND 
SKILLET 


2 Only to Sedi 
Regular *27.95 


SALE 


MICE 
ChefWare 


GourmetSi 
by UUESTBEND*) 
FRENCH SKILLETS 


• Exciting colors... Pimento, 
Honey and Blue 


• Porcelain on aluminum — 
fadeproof, stain resistant color 


• TEFLON II welcomes metal 
spoons and spatulas 


6 Only) 
” Skillets 
Regular $6.99 
Sale 
Price 


•TEFLON It DuPa«» TM 


$ 4 9 5 
(8 Only) 
12” Skillets 
Regular $10.95 
Sale 
Price $ 0 9 5 
SLOGAN 


Home and 


Lawn Center 


665 East State Street 
Salem, Ohio 
Phone 332-4687 


Casseroles 


PIROHY (Slovak) 
Mrs. Marge vonTuchlinski 
Beechwood Rd., Salem, Ohio. 
4 cup flour, 
X egg, 
H teaspoon salt, 
About 4 tablespoons water. 
Melted butter to pour over pi- 
rohy when served. 
Mix all ingredients with en­ 
ough water to make a medium 
•oft dough. Knead well, then 
roll out thin. Cut in squares j ings. 
to make about 60 pirohy. Place! 
on each square 1 teaspoon fill­ 
ing. Fold in half to triangle or 
oblong 
shaped. 
Pinch 
edges 


CAREFREE SUPPER DISH 
Mrs. Richard L. Wolfo1^ 
R. D. 5, Salem, Ohio 
1 lb. ground beef, 
Vi medium onion (diced), 
1 qt. tomato juice, 
Vz cup raw rice, 
Vz cup celery tops (chopped), 
2 cups frozen peas and carrots, 
1 teaspoon salt. 
Brown meat in heavy 3 quart 
saucepan. Add next four ingre­ 
dients and simmer for Vz hour 
or longer. Add last two ingre­ 
dients and simmer 20 minutes 
Serve hot. Makes 4 to 6 serv- 


CORN BALLS 
Mrs. Lauren Bowman 


<1 r » 
• r u- „ f 
- 1 
R. D. 5, Salem, Ohio 
well to keep filling from .scan- i^ cup chopped onion, 
tag. Cook pirohy in boiling wa- j cup chopped celery, 
ter, which has been slightly;y4 c£p bu[£ r 
salted, till pirohy rise to the ^ pp0Uncj can cream style corn, 
top at least three times. When ^ £ 
water 
Jama 
Jnnirt 
in 
nAlmiflni* 
/in/1 1 
' 


CHEESE GRITS 
Dorothy T. Strain 
1355 Jennings Ave., 
Salem, Ohio 
4 cups water, 
1 teaspoon salt, 
1 cup Grits (not quick cooking), 
% stick butter or margarine, 
1 Kraft’s Nippy Sharp Cheese 
(cut up), 
1 beaten egg, 
Milk added to egg to make Vz 
cup. 
Stir grits slowly into boiling 
salted water in heavy sauce­ 
pan. Return to 
boil; 
reduce 
heat. Cook slowly, uncovered, 
15 minutes, stirring occasional­ 
ly. Add remaining ingredients. 
Pour into greased 
casserole. 


CREAM CHICKEN 
AND BISCUITS 
Mrs. Eugene F. Conway 
868 Summit St., Salem, Ohio» 
1 cooked chicken, cut up, 
2 cans mushroom soup, 
2 cans mushrooms, 
1 teaspoon salt, 
l/z teaspoon pepper, 
1 teaspoon parsley flakes, 
Vz teaspoon poultry seasoning, 
Little bit of pimento, cut up. 
Take chicken broth left over 
from cooking chicken. Add 2 
cans of mushrooms and 2 cans 
mushroom soup. Thicken with 
flour and 
mix with 
cut 
up 
chicken. Add salt, pepper, par­ 
sley, pimento and poultry sea­ 
soning. Put into loaf cake pan. 


U GARAGES" 


done, drain in 
colander 
and 
rinse slightly with lukewarm 
Fater and drain. Then put in 
Casserole and 
sprinkle 
with 
•alt and pour over melted but­ 
ter which has 
been 
slightly 
browned and serve. 


Vz teaspoon salt, 
V» teaspoon pepper, 
8 ounces prepared stuffing, 
3 eggs, beaten, 
Vz cup melted butter. 
Cook onion and celery in % 
cup butter until tender. Add 
^ 
w 
a 
t 
e 
r 
, 
salt, pepper stuff- 


and mashed 
add two table-|inR and 1)63ten e^ s- Shape in 
spoons cream cheese, while po- approximately 
18 
balls 
and 
tatoes are hot. 
Cheese Filling (Cottage) 
y» cup dry cottage cheese. 
1 egg yolk, 
1 teaspoon butter, 
Pinch salt. 
Combine Ingredients and mix 
thoroughly. 
Prune Filling 


place in 9x12 greased loaf pan. 
over. Bake 375 degrees for 25 
minutes. 


OATMEAL PA1TIES 
Mrs. Gilmer Coffee 
Box 22, Winona, Ohio 
1 cup cracker crumbs, 
1 cup raw oatmeal, 
Cook 1 cup prunes. Cool a n d !^ cup graied longhorn or cned 
pit, then cut prunes in half for' 
dar cheese, 


Bake 300 degrees, 45 minutes. }*Make small biscuits from Bis 
This casserole can be reheated, i Qu*ck and put on top. Bake 450 
¡degree oven for 10 minutes or 
CHILI BEAN PORK CHOPS'! till biscuits are done. 


each pirohy. 
% cup ground nutmeats, 
1 clove garlic, crushed, 
1 onion, chopped fine, 
5 eggs, slightly beaten, 
V* teaspoon 
ground 
sage 
or 
; 
thyme, 
! Vz teaspoon salt, 
¡1 tall can (14ty oz.) evaporated 
I 
milk. 


Mrs. Helen Smith 
664 Washington Ave., 
Salem, Ohio 
4 pork chops, 
1 tablespoon shortening (or sal­ 
ad oil), 
*4 cup water, 
1 can kidney beans, 
2 tablespoons minced onion. 
Flour, season and fry chops 
brown in the shortening, add 
the water and simmer 20 min­ 
utes 
(covered). 
Put 
kidney 
beans and onion into baking 
dish, arrange pork chops over 
beans, pour the pan juices over 
everything and bake 20 to 30 
minutes at 375 degrees or until 
chops are tender. 


QUICK CASSEROLE 
Aon C. Thompson 
664 E. 6th St., Salem, Ohio. 
V» cup chopped onion, 
2 tablespoons butter, 
1 can cheddar cheese soup, 
1-3 cup water, 
4 cups sliced cooked potatoes, 
Salt, pepper, 
8 frankfurters, slashed diagon 
ally. 
In saucepan, cook onion in 
butter until tender. Stir in soup 
and water. In shallow baking 
dish, alternate potatoes (sprin­ 
kled with salt and pepper) with 
soup mixture. Top with frank­ 
furters. Bake at 350 degrees 
for 30 minutes. 


Conventional 
^ 


CHICKEN AND NOODLES 
Mrs. Rhonda Cisney 
R. D. 1, Beloit, Ohio 
4-6 pieces chicken (breast, legs, 
thighs), 
Flour, 
1 wipe chicken pieces and put!. ^ ix tof ether into • slW 
In saucepan with water just to 1aba“ ar„f 
2 .Senerous: 
cover. Cook slowly until chick-1 amou"t 0 
dra,n °" 
en is done. Remove chicken and 
to»els-, P ?“ “ a 
strain broth. Salt to taste and;dat casSdroe 01 »• 13x9 lnchff ; 
bring to boil, then add noodles P 
ver wl,h «>™‘o sauce, must,-; 
and cook on low heat till done. | room, °r ce!er>' f“ 9' or >’ou1r ! 
Flour chicken and brown in a :a™™hlL 8r,T™ .,3inCanS«o°US » ; 
little grease until brown. Serve 
1 
ln a 350 *21 
with mashed potatoes and c o l e 'S . T h l a Pa‘2*S,, TJ W? 
slaw. Serves 44 
made ahead and frozen' Re' 


Whatever the Occasion 
Leave the Fuss — 
to Us ' 


To make 
noodles, 
break 3 
•ggs into a bowl and beat well 
with a fork Add flour, about a 
half cup at a time until dough 
is very stiff but 
still 
pliable 
Turn out on floured board and 
roll VERY thin and cut to de­ 
sired size. Let dry about an 
hour for best results, but may 
be used at once. 
This is my own recipe. 
You will 
have 
a 
stronger 
broth if you cook the neck, 


move from freezer place in cas­ 
serole and cover with gravy 
and bake. We 
prefer 
celery 
| soup. 


BEEF SKILLET MEAL 
(Original) 
Mrs. Wayne Herron 
R. D. 2, Salem, Ohio. 
% pound ground beef, 
Vz teaspoon salt, 
Vx teaspoon pepper. 
Heat oven 425 degrees F. In 
10 inch skillet, brown and sea- 
rh'!ngS;h anl . b,al „ 
l . C!.'!.C.k” j son (salt and' pepper) ground 
beef. Drain off excess fat. 
then the meat can be cut off 
the pieces and stirred in the 
noodles. This makes a 
economical dish. 
more 


BUSY DAY CASSEROLE 
(A Meal in One) 
Mrs. Hilda Blackburn 
1472 Ridgewood Dr., Salem, O. 
4 medium sliced potatoes, 
2 carrots, thinly sliced, 
1 large onion, sliced, 
$ stalks of sliced celery, 
1-3 cup uncooked rice, 
1 can tomato soup, 
44 pound ground beef, 
1 teaspoon salt, 


2 cups whole tomatoes, 
6-ounce tomato paste, 
Vz cup drained whole kernel 
corn, 
Vx teaspoon salt, 
1 teaspoon sugar, 
3 tablespoons oiced green pep­ 
per, 
Vx cup chopped onion, 
Vx cup diced celery, 
Stir 
the 
above 
ingredients 
into browned hamburg. Bring 
to a boil, stirring constantly. 
Spoon on topping in 6 mounds 
on top of hot mixture. 
Biscuit Topping: 
1 2-3 cups sifted flour, 
Vi teaspoon pepper 
_ 
_____ ......... ....... 
In a two quart casserole ar- j 2^ teaspoons baking powder, 
range in layers all the ingre-! Vi teaspoon salt, 
dients, sprinkle rice through the 
layers of potatoes, carrots, on­ 
ion, celery, meat also the salt 
and pepper. Dilute the tomato 
soup to cover all the ingredients 
and bake 1 hour, covered, and 
44 hour, uncovered at 350 de­ 
grees. 


1-3 cup cooking oil, 
Vz cup milk, 
1 beaten egg. 
Place 
dry 
ingredients 
into 
bowl. Stir in oil, milk and egg 
until blended. Bake 20-25 min­ 
utes or until biscuits are gold­ 
en brown. 


We'll arrange a tray to your 


specified menu. 


Select from — 


HAM ~ TURKEY - BEEF 


CHEESE - COLD CUTS 


SALADS OF ALL KINDS 


Just give us a call I 


Newgarden Ave. 
Phone 337-7114 


lMs Car Garage, 14’x24’ Pre-Fab and 
delivered to your lot — only ( incl. tax) 


*995.00 


2 Car G arage, 22’x24' Pre-Fab and 
delivered to your lot - only 


*1,295.00 


If you have your foundation 
ready when your pre-fab garage 
is delivered, two men with no 
experience can have the roof on 
the sam e day. 


2 Car Garage, 22 x24 , pre-cut 
and delivered to your lo t* .**»....................... 


1^4 Car Garage, 14 x24 , pre- 
cut and delivered to your lot 


1^4 
C ar . G a r a g e 
14 x 2 4 \ 
erected com plete on your lot 
including foundations and 
Hoot; 
o n ly » ..,.* .................... 


*999°" 


*849" 


*1,79500 


2 Car G arage, 22 x24 , erected 
com plete 
on 
your 
lot 
in­ 
cluding foundation and floor 
o n ly .,.,............................................ 
*2,39500 


Inert Is Mo Henson To Uo 


Without That Garage Any longer! 


a 


Casseroles 


SHORT RIBS AND LIMAS 
Mrs. James X. Kreizwald 
ttO W. Pershing 
Salem, Ohio 
I lb. beef short ribs, cut into 
serving pieces 
Balt, pepper 
8 tablespoon shortening 
1 medium onion, sliced 
ft cup brown sugar, packed 
1 teaspoon dry mustard 
1 tablespoon flour 
8 tablespoons vinegar 
8 tablespoons lemon juice 
f t teaspoon grated lemon rind 
1 bay leaf 
lft cups water 
8 1 lb. cans cooked dried limas, 
drained. 
Onion rings. 
1. Start heating oven to 400 
deg. F. Sprinkle short ribs with 
•alt and pepper. 
2. In Dutch oven or heavy 
skillet, heat shortening; in fat, 
brown ribs well; remove to 3- 
qt. casserole. In same fat, saute 
onion till golden; pour off drip­ 
pings. 
3. To onion, add brown sugar, 
mustard, flour, vinegar, lemon 
juice, lemon rind, bay leaf, and 
water. Bring to boil, stirring; 
then pour over short ribs. 
4. Bake, uncovered, 1ft hr., 
or until meat is almost tender. 
Stir in limas; bake, covered ft 
hr. longer or till fork-tender. 
Garnish 
with 
onion 
rings. 
Makes • to I servings. 


ORIENTAL CHICKEN 
CASSEROLE 
Mrs. David 0. Todd 
R. D. 2, Salem, OMo. 
lft cups cooked rice, 
lft cups cooked chicken, cut in 
small pieces, 
1 can Cream of chicken soup 
1 cup crisp celery, chopped, 
Salt to suit taste, 
ft teaspoon pepper, 
1 tablespoon minced onion, 
£ tablespoons chopped pimiento 
1 tablespoon lemon juice, 
ft cup mayonnaise, 
8 hard cooked eggs, 
ft cup hot water, 
1 cup crushed potato chips 
Mix rice, chicken, soup, cel 
ery, onion, pimiento. salt and 
pepper in large bowl. Add lem­ 
on juice, mayonnaise, and wa 
ter. Add sliced eggs; stir them 
In gently. Place in greased 1- 
lft quart casserole. Sprinkle 
with crushed chips. Cover to 
keep chips from burning. Bake 
at 450 degrees for 15 minutes, 
or just until it boils. 


CHICKEN CASSEROLE 
Kathleen King 
R. D. 4, Salem, Ohio. 
8 cups cooked rice, 
1 cup cooked peas, 
8 ounces of cut-up chicken, 
lft tablespoons pimentoes, cut­ 
up, 
ft teaspoon poultry seasoning. 
Place in buttered casserole. 
Add 1 can of mushroom soup 
and ft cup milk. Pour over the 
casserole. Top with buttered 
bread crumbs. Bake at 350 de­ 
grees for 45 minutes. 


DELICIOUS RED DEVIL 
Charlotte M. Lane 
1053 Buckeye Ave., Salem, Ohio 
ft cup grated Velveeta cheese, 
1 can tomato soup, 
4 eggs, 
Salt and pepper. 
Have skillet hot with: 1 tea­ 
spoon butter or oleo. Add to hot 
skillet the can of tomato soup 
and the cheese mix until smooth 
(add salt and pepper as desired. 
Then add eggs, stir and mix 
together as scrambled eggs. 
Place on hot toast. 
Makes a fine brunch or snack 
anytime. 
Makes 4 
servings. 
Takes 10-15 minutes. 


> * *BEEF STROGANOFF 
Mrs. William R. Lowry 
2112 Southeast Blvd. 
Salem, Ohio 
2 lbs. round steak cut Into lft 
to 2 inch striips, 
ft cup flour, 
ft cup chopped onion, 
0 tablespoons butter, 
lft teaspoon salt, 
ft teaspoon pepper, 
ft cup water, 
1 can mushroom soup, 
4 oz. can undrained mushrooms, 
1 cup sour cream. 
Pound flour Into steak. Brown 
strips with onions In butter. Add 
seasoning and water. Cover and 
simmer until almost tender. 
About 1 hour. Stir to prevent 
sticking. Add soup and mush­ 
rooms. Stir, Cook slowly until 
tender, about 30 minutes. Just 
before serving, turn off heat and 
stir in sour cream. Serve on 
wild rice; long grain and wild 
rice or noodles. About 4 serv­ 
ings. 


EGGPLANT PARMESAN 
Mrs. Richard Lozier Jr. 
469 W. 4th St., Salem, Ohio. 
1 large eggplant, 
2 eggs, slightly beaten, 
lft cups fine dry seasoned 
bread crumbs, 
ft-1 cup olive oil, 
2 15-oz. cans tomato sauce with 
mushrooms, 
lft teaspoons dried 
oregano 
leaves, 
ft teaspoon salt, 
ft cup grated Parmesan cheese 
ft pound mozzarella 
cheese, 
thinly sliced. 
Heat oven to 350 degrees F. 
Pare and slice eggplant cross­ 
wise into ft-inch slices. Dip 
slices in egg then bread crumbs 
(coat well). Fry eggplant In 
oil until browned on both sides. 
Add oil as needed. Drain slices 
on paper towel. Grease shallow 
8-inch square baking dish. Put 
in layers 1-3 of eggplant; 1-3 
tomato sauce, 1-3 oregano, 1-3 
of salt, 1-3 Parmesan cheese, 
1-3 mozzarella cheese. Repeat 
layers twice more, ending with 
mozzarella. 
Bake, uncovered, 
25-30 minutes. 


CHICKEN LIVERS IN 
WINE SAUCE 
Mrs. Peter N. Malcolm 
1891 Bentley Drive, Salem, Ohio 
4 tablespoons butter, 
1 pound chicken livers, 
3 tablespoons flour, 
1 cup bouillon, 
ft cup sherry wine, 
4 ounces mushrooms (canned), 
2 tablespoons parsley, 
Salt and pepper to taste. 
Saute chicken livers in but­ 
ter. Remove from pan. Add 
flour to pan drippings and stir 
until well blended. Add bouil­ 
lon and sherry slowly, stirring 
constantly, until 
mixture 
is 
thick and smooth 
Season to 
taste with salt and pepper. Add 
livers, mushrooms and parsley 
to sauce. Serve over I cups 
of steaming rice. 


PORK CASSEROLE 
Mrs. Rhonda Cisney 
R. D. 1, Beloit, Ohio. 
4-6 pork chops or pork butt 
slices, 
4-5 good sized onions, 
1 can mushroom soup, 
Milk, salt to taste. 
Brown pork well In hot skil- 
et. Peel and slice a layer of 
onions in a 2-qt. casserole. Add 
a layer of pork slices (2-3 slic­ 
es). Next a layer of onions, 
hen pork, and top with onions. 
3ut the soup in the pan used 
or the pork and cook until 
smooth. Add ft-ft soup can 
milk. Pour sauce over casse­ 
role and bake at 350 degrees 
!ior lft hours. The onions will 
make a thick gravy. Serve 
with mashed potatoes» 
i 


BEEF STROGANOFF 
Joan Cobourn (Mrs. Richard) 
1583 N. Ellsworth Ave., 
Salem, Ohio 
lft pounds lean beef, cut in 
strips (use top round, sirloin 
tip or tenderloin), 
1 small onion, minced, 
1 teaspoon salt, 
Dash pepper, 
Mushrooms (4 ounce can or ft 
pound fresh cooked, 
ft pint sour cream, 
2 tablespoons Worcestershire 
sauce. 
Brown meat In Wesson oil. 
Removo and brown minced on­ 
ion. Return meat to pan; sea­ 
son with salt and pepper. (Ten­ 
der cuts need no extra cooking. 
Other cuts require the addition 
of a little water or mushroom 
juice and should cook, covered, 
over low heat about 30 minutes 
until tender.) 
Add mushrooms and Worces­ 
tershire sauce, increase heat 
and cook 5 minutes. Remove 
from heat and stir In sour 
cream. Servo (4 to 6) with rice 
or noodles. 


RICE CASSEROLE 
) 
Mrs. William R. Lowry 
2112 S.E. Blvd., Salem, Ohio. 
Scant ft lb. butter, 
Medium chopped onion, 
1 box fresh mushrooms (clean­ 
ed), 
1 cup of regular rice, (not min­ 
ute), 
2 cans beef broth. 
Saute first S ingredients slow­ 
ly for 20 minutes. Add all in­ 
gredients together and heat. 
Bake lft hours in 325 degree 
oven In covered casserole. 


STEAK CASSEROLE 
Mrs. Robert Toothmaa 
1361 Falrview Ave., Salem, Ohio 
1 pound lean ground 
round 
steak, 
1 medium onion (diced), 
1 small can mushrooms, 
ft cup cooked rice, 
1 cup tomato juice, 
2 stalks celery, diced. 
Brown ground steak in Teflon 
skillet. Add onion, celery, sim­ 
mer about 30 minutes. Place 
in casserole dish, add mush­ 
rooms, rice and tomato juice. 
Bake 350 degrees one hour. 


BEEF CASSEROLE 
Mrs. CUrf Juergens 
585 Columbia St., Salem, Ohio, 
lft lb. beef stew, cut small, 
1 can mushroom soup. 
1 pkg. onion soup mix, 
1 can (4 oz.) mushrooms, 
ft cup burgundy or sherry wine, 
Mix all ingredients together; 
cover and bake In casserole 
dish at 800 degrees for three 
hours. 
Serve over rice or noodles. 


QUICKIE PIZZA 
Ricky Lozfer (Ago 9) 
499 W. 4th St., Salem, OMo. 
1 loaf bread, 
I jar spaghetti sauce with meat, 
! package shredded mozzarella 
cheese, 
1 package grated Parmesan 
cheese. 
Butter, 
1 can mushrooms (optional). 
Spread each slice of bread 
with butter on one side (make 
one or whole loaf whichever 
you want). Remove crust on all 
4 sides. Spread each slice with 
spaghetti 
sauce generously. 
Sprinkle with mozzarella cheese 


then parmesan 
cheese. 
Add 
mushrooms, 
if desired. 
Put 
slices on cookie sheet. Bake in 
preheated oven 400 degrees un­ 
til cheese is melted and bot­ 
tom of bread is brown—about 
5-10 minutes. Amount of each 
item can be varied according 
to individual taste. 


GREEN RICE CASSEROLE 
Mrs. Martin Fraundefe* 
1731 S. E. Blvd., Salem, Ohio. 
I cup rice-cooked, drain well» 
1 pkg. frozen, chopped spinach 
or broccoli, cooked and drain­ 
ed, 
2 eggs, beaten, 
1 can mushroom soup, 
2-3 cup milk, 
ft cup cooking oil, 
1 medium onion, chopped, 
1 clove garlic chopped (option­ 
al), 
ft lb. sharp cheddar cheese, 
grated. 
Combine all ingredients 
In 
mixing bowl and mix thorough­ 
ly. Pour in 2 qt. casserole and 
bake at 350 degrees for 1 houj 
or until mixture is set in the 
center such as custard. 
1 


The Key Ingredients 


to Fashion Success • 


THESE 
FAMOUS 
BRAND NAMES 


• David Crystal 
• Lanz of Californio 


• Caryle 


Dalton 


• PLW 


Cay Gibson 


• James Kenrob • • Jtsck Winter 


• Villager 
lassie 


• Koret of California • Country Set 


6 Wavs to Buy 
Cash-Lay-A way 
80 Day Charge • Optional 
Payment* Blaster Charga 
PynlrAmgj^ rd 


M M 
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CHOP SUEY 
Mrs. William R. Lowry 
3112 S. E. Blvd., Salem, Ohio. 
1 bunch of celery, chopped, 
1% cups chopped onion. 
Cook together until tender, 
saving water. 
Brown 1% lbs. of chopped 
pork and veal in butter or oleo 
(pieces 
should 
be about 
1” 
squares). Add celery, onions 
and water and cook 2 to 3 
hours, until meat is almost ten­ 
der. Add 1 can bean sprouts, 
salt and pepper to taste and 
simmer % hour more. Just be­ 
fore thickening, add 1 small 
can mushrooms. Using about 2 
tablespoons of cornstarch, thick 
an to desired consistency. Serve 
on dry 
chow 
mein 
noodles. 
Serves 6 to 8. 


Mrs. Dorothy Paulin 
> 5235 Depot Road RD t 
* 
Salem, Ohio 
94 cup rice (washed and drain­ 
ed) 
1 can tomatoe soup (undiluted) 
1 pound hamburger (or any left 
over meat diced) 
piece of celery (diced) 
small onion (diced) 
green pepper (cut in strips) 
teaspoon Italian seasoning, 
leason to taste with salt and 
pepper. 
Cook hambruger, celery, on 
ton, green pepper, and Italian 
seasoning in electric skillet at 
282 degrees until meat is done, 
stirring two or three times. 
Cook rice in a 2 quart dipper 
on low heat until done, about 
£0 minutes. Add to ingredients 
in skillet, add tomato paste and 
stir. Turn skillet down to 230 
degrees and let steam for 20 
minutes and serve. 


off 


* i ; HUNTER’S DELITE 
Martha Dolweck 
R. D. 2, Salem, Ohio 
1 large wild rabbit, cut 
bones, 
1 large chopped onion, 
4 chopped celery stalks, 
1 large can mushrooms, plus 
juice, 
1 can cream of mushroom soup 
plus one can of water, 
Roll rabbit in seasoned flour. 
Brown in Vz cup oleo. Put in 
small roaster. Add onions, cel­ 
ery and mushrooms plus juice. 
Bake at 350 degrees for 1% 
hours and add mushroom soup 
and one can water. Bake for 
Vz hour 
longer. 
Serve 
over 
mashed potatoes. Serves six. 


SAM’S LASAGNE 
Mrs. Rosemary Sox 
694 Aetna Street, Salem, Ohio. 
B;own in 1 tablespoon hot fat, 
1 pound crumbled ground beef, 
Add: 
1 teaspoon garlic salt, 
1 teaspoon onion salt, 
1 teaspoon celery salt. 
Cover and simmer 15 minutes. 
Boil 1 pound lasagne noodles. 
Combine: Meat, 6 ounce can 
tomato paste, and % cup sugar 
and stir. 
In large roasting pan, alter­ 
nate layers of: 
Cooked noodles 
jVieat Sauce 
Henry’s Tastee Salad dressing 
Pour 3 tablespoons of Henry’s 
t 
lad dressing on alternate lay- 
s. Bake 350 degree 
(mod 
oven), 40 to 45 minutes. Amount 
6 to 8 servings. 


SCHNITZ UN KNEPP 
(Dutch Dish) 
Mrs. Ed Haupt 
Hanoverton, Ohio. 
8 lbs. ham, 
1 qt. Dried sweet apples, 
2 tablespoons brown sugar, 
i cups flour, 
4 teaspoons baking powder, 
■J4 teaspoon pepper, 
I egg, beaten, 
$ tablespoons melted butter, 
J 


teaspoon salt, 
cup milk. 
Wash apples. Soak overnight 
In water. In 
morning 
cover 
ham with cold water. Boil 3 
hours. Add apples and water 
in which they soaked. Boil 1 
hour more. Add brown sugar. 
Dumplings 
Sift flour, salt, pepper, and 
baking powder. Stir in beaten 
egg, milk and shortening. Drop 
by teaspoonful into hot liquid. 
Cower (do not stir). Cook for 
15 minutes. Use a large kettle 
Or Dutch oven. 


SCALLOPED TUNA 
Mrs. David O. Todd 
R. D. 2, Salem, Ohio 
1 can tuna (7 oz.) flaked, 
3 eggs, slightly beaten, 
1 cup milk, 
Vz cup each, chopped celery, 
onion, carrots, and green pep­ 
per. 
Vi cup chopped sweet pickle. 
Onion salt, celery salt, pepper 
and salt to suit taste. 
1 cup crumbled potato chips. 
Combine tuna, eggs and milk. 
Stir in vegetables and pickle. 
Add seasonings to taste. Pour 
into quart casserole. Sprinkle 
chips on top and sprinkle par- 
mesan cheese over chips. Bake 
at 350 degrees for 45-60 min­ 
utes. 


GERMAN FARMER’S 
BREAKFAST 
Miss Lenny Ann Vaughters 
1339 E. 10th St., Salem, Ohio. 
6 slices bacon (diced), 
Vz cup diced green peppers, 
Vi cup sliced onion, 
IVz cups sliced boiled potatoes, 
1 teaspoon salt, 
Dash pepper, 
6 eggs. 
Fry bacon until brown in a 
heavy skillet. Pour off all but 
3 tablespoons drippings. Add 
green pepper and onion and 
cook 5 minutes. Add potatoes 
and cook until brown. Stir oc­ 
casionally. Add salt and pepper. 
Add eggs 2 at a time and stir 
lightly until eggs are set. Sprin­ 
kle with paprika before serving. 
Serves 4. 


V ft I i I I PI2ZA i i 
Jane MaKarns 
R. D. 2, Salineviile, OMo. 
1 package yeast, 
1 tablespoon oil, 
1 teaspoon salt, 
1 teaspoon sugar, 
1 cup water. 
Beat with fork, add 3 cups 
flour and mix. Let raise 20 
minutes. Bake i8 to 20 minutes 
at 425 degrees. 
Topping 
May use 1 can well drained 
mushroom stems and pieces, 
one large can tomato sauce, 


»» * t ? RANCH BEANS 
Mrs. Earl K. Moore 
2307 Kennedy Dr., Salem, OMo 
6 slices bacon, 
1 large onion, thinly sliced, 
% cup thinly sliced green pep­ 
per, 
1 can (1 pound) red kidney 
beans, 
Vz cup barbecue sauce, 
1 tablespoon light molasses. 
Cook bacon until crisp. Drain 
on absorbent paper; then crum­ 
ble. Pour off all but about 3 
tablespoons 
bacon 
drippings 
from skillet. Then add onion, 


STUFFED SWEET POTATOES ‘BAKED BEANS 
VERSATILE 


one 
cup 
grated 
mozzarella and green pepper. Saute until 
cheese and one small piece pep- 
peron sliced. 


RICE WITH HAMBURG 
AND VEGETABLES 
Mrs. Enos Witmer 
Salem, Ohio 
1 cup rice, 
3 cups cold water. 
1 teaspoon salt, 
1 onion, 
1 cup celery, 
1 large carrot or 2 medium 
size, 
1 pound hamburger. 
Cook all together. Turn on 
high heat, then as soon as it 
boils, turn down to low, until 
soft and tender. Add a dash 
of pepper on top of dish. 


SOUPER BEEF 
Mrs. Paul (Nancy) Soyars 
228 W. 16th St., Salem, OMo. 
1-1% pounds stewing beef, 
1 can Cream of Celery soup, 
1 can Cream of Mushroom soup, 
1 can Onion soup, 
Dash of red cooking wine, op­ 
tional. 
Place meat into 2-quart bak­ 
ing dish. Add soup in the order 
given, (do not dilute the soup.) 
Add wine, if desired. Cover. 
Bake at 225 degrees F for 6 
hours. 
Serving suggestion — Serve 
over cooked rice. 


CHICKEN-NUT CASSEROLE 
Mrs. Herman Melter 
R. D. 4, Salem, Ohio. 
2 cups Chow Mein noodles (re­ 
serve 2-3 cup), 
1 can cream of chicken soup, 
(undiluted), 
% cup chicken broth, 
2 cups diced cooked chicken, 
1 cup diced celery, 
Vi cup finely minced onions. 
% cup broken cashews, 
Vz cup slivered almonds, 
Vh teaspoon salt. 
Va teaspoon pepper. 
Set aside 2-3 cup of the noo­ 
dles. Combine 
remaining 
in­ 
gredients. Pour into 1 % quart 
casserole. Sprinkle with the 2-3 
cup noodles. Bake 30-40 minutes 
in 350 degree oven. 


tender. Add beans, bacon, bar­ 
becue sauce, and molasses. Mix 
well. Pour into a 1-quart cas­ 
serole. Bake at 350 degrees for 
30 minutes or until mixture is 
bubbly. Makes 4 to 6 servings. 


CORN PUDDING 
Mrs. William R. Lowry 
2112 S. E. Blvd., Salem, OMo 
1 medium sized can of cream 
style corn, 
2 eggs, beaten, 
% cup sweetened, condensed, 
milk, 
Vi cup chopped green pepper, 
2 tablespoons chopped pimento, 
(optional), 
2 tablespoons finely chopped on­ 
ion, 
1 teaspoon salt. 
Blend together in order. Bake 
in casserole at 350 degrees for 
1 hour or until inserted knife 
comes out clean. Serves 4 to 5. 
Can easily be doubled to serve 
more. 


Mrs. John (Edna) Koerlin 
R.D. 2, Salem, Ohio 
6 medium sized sweet potatoes, 
I cup cooked sausage meat, 
1 egg. 
Wash and bake sweet pota­ 
toes. When soft cut in two, take 
out the potato, mix with the 
cooked sausage meat, any fat 
extracted during cooking, and 
the well beaten egg. Refill po­ 
tato shells, sprinkle with bread 
crumbs, put in a moderate oven 
to reheat and brown. Time in 
oven, 10 minutes. Temp. 380 
degrees. Servings, 6. 


STEWED CABBAGE 
Mrs. Sam Edltag 
1410 Eastview Dr., Salem, Ohio 
% stick oleo, 
1 onion, chopped, 
1 teaspoon salt, or more if de­ 
sired, 
3 tablespoons vinegar, 
1 large 
solid 
head cabbage, 
shredded, 
2 cups water. 
In a 4 qt. kettle or Dutch 
oven, melt oleo. Add chopped 
onion, shredded cabbage and 
salt and 2 cups water. Start 
out on medium heat, stirring 
occasionally 
until 
heated 
through, then turn to simmer 
again stirring occarionally. for 
1% hours. Add vinegar, 
stir 
lightly and serve. 
The men love this and its 
delicious with any kind of roast 
or fowl. 


Mrs. William E. Hardy 
678 Park Ave.. Salem, Ohio. 
2 cans pork and beans (2 lb. 
5 oz.), 
2 tablespoons dark molasses, 
1 tablespoon brown sugar, light, 
4 tablespoons ketchup, 
% teaspoon dry or prepared 
mustard, 
3 strips bacon. 
Combine above ingredients in 
saucepan and boil 5 minutes. 
Empty into casserole approxi­ 
mately 8x5x3”. Place 3 strips 
bacon on top and bake in 350 
degree oven until bacon is well 
browned - approximately 3045 
minutes. 
I like this way of preparation 
as I can taste the beans after 
boiling and have a good idea 
what the finished product will 
be like, and I vary it according 
to preference - using more mo­ 
lasses, dark brown sugar, bar- 
beque sauce or any combina­ 
tion for variety. 


FRIED OKRA 
William E. Hardy 
678 Park Av*., Salem, Ohio. 
Small bowl fresh okra, 
2 tablespoons commeal, 
Salt and pepper to taste, 
3 tablespoons water. 
Cut fresh okra crosswise, sea* 
son with salt and pepper. For 
small bowl, use 2 tablespoons 
commeal. 
Sprinkle 
commeal 
over okra then mix lightly to 
cover. Fry in skillet until brown. 
Add 3 tablespoons water and 
fry until okra is softened. 
Smart Shoppers 


Vegetables 


SCALLOPED CABBAGE 
M*ss Gertrude Hertz 
1295 E. State St., Salem, OMo. 
4 cups shredded cabbage, 
1 teaspoon butter, 
2-3 cup diced canned or fresh 
tomato, 
1 cup fresh bread crumbs, 
1 cup grated sharp cheese, 
2 tablespoons butter, melted, 
Salt and pepper. 
Utensil - Double Boiler. 
In small amount of boiling 
salted water, cook cabbage, un­ 
covered until tender - about 5 1 
minutes. Drain. 
Melt the 1 teaspoon butter 
in top of double boiler. Add: 
half the cabbage and half the | 
tomato. Sprinkle with salt and; 
pepper. 
Add half the 
bread j 
crumbs and half the grated 
cheese Repeat all layers. Driz- 
zel the melted butter all over. 
Cover. Place over hot, not boil­ 
ing, water and cook for 30 min­ 
utes. Makes 4 servings. 


BLOOR’S 


COOK 
with 
WINE 


for■ 


VSi ICE 


The proper use of wine in and 
with meals can transform the 
drabest of fare into a festive 
and gourmet delight. 


We have m any excellent 
booklets of recipes FREE for 
you. 


Why wait till tomorrow! Begin 
to enhance the rest of your life 
now! 


COLD BEER 
JUMBO SHRIMP 
N Y- STRIP STEAK 
FILLET MIGN0N 
RED SNAPPER 
CHILLED WINES 
CHIPS a n d SNACKS 
PRIME RIB EYES 
HOME MADE PEANUTS 
GREETING CARDS 


"Dinner Without Wme. Is Uko Marriage Without love" 


411 South Ellsworth 


Salem, Ohio 
BLOOR’S 


r Can your old range broil “Herb 
Marinated Chicken” and 
give it an outdoor 
cooking taste? 


HERB MARINATED CHICKEN \ 


fteup eookfiif oil 
ft tup lemen juice 


I titspoont Mit 
f teaspoon oregone 


Combine all ingrédients except chicken 
and butter. Piece chicken In a shello* 
pan. Brush marinade over chicken Inside 
and out Pour remaining marinade over 
Chicken. Refrigerate 1 hour or overnight 
to season. Place chicken, skin-side down, 
In bottom of broiler pan(donot use reck), 


ft teaspoon pepper 
1ft teaspoon paprika 
4 chicken breast halves 
4 tablespoons butter eg 
margarine, melted 


Add melted butter to marinade; brush 
chicken with marinade. Broil about f 
Inches from broiler unit for 25 minutes. 
Brush with marinade, turn chicken. 
Brush with marinade; continue broiling 
for 15-20 minutes or until done. Yield* 
4 servings, 


WESTINGHOUSE 
ELECTRIC 30-INCH RANGE 
With Self-Clean Oven 
• Simplest to cook on, eat* 
festto clean, highest in qua!« 
Jty • Self-clean oven cleans 
faster and easier for as lit* 
lie as 60 a cleaning (based 
on 20 per KWH) • Plug-out 
Corox* surface units and 
chrome trim pans remove 
for fast, easy clean-up • In« 
finite heat controls give you 
precise control of 1,001 sur* 
face unit heats • Electric 
clock with 60-minute timer 
• Surface signal light • Oven 
signal light • Automatic ap« 
pliance receptacle • Interior 
oven light» Lift-off oven door 
• Storage drawer. 


COLORS: White, Avocado, Coppertone, Goldtone 
ONLY 


SPECIAL OFFER 
s2 
99« 


Your Holidays Will Be Complete 
with This Flameless Electric Range 


OHIO Storm, 
ft* 


Appliance Store 


WE SELL AND SERVICE 


Frigidaire. Tappan & Westinghouse 
Major Electric Appliances 


551 East State St. 


live BE? 1ER 


Satem, Ohio 


Vegetables 


GREEN BEAN 
SOUR CREAM CASSEROLE 
Mrs. Mary Jo Milheim 
8322 Kennedy Drive, Salem, 0. 
1-3 cup onion, chopped, 
tables-oons butter or oleo, 
tablespoons flour, 
teaspoon salt, 
va teaspoon pepper, 
S medium cans beans, french 
- cut, 
1 cup sour cream, 
ft cup grated sharp cheese. 
Simmer onions in butter. Add 
flour, salt, pepper. Add sour 
cream and heat through. Drain 
beans then add sour cream mix­ 
ture. Sprinkle grated cheese on 
top before baking. 
Bake in 2 quart casserole, 
850 degrees, 20 minutes. Serves 
8. This casserole can be made 
ahead. Add grated cheese just 
before putting in oven. If cas­ 
serole is made ahead, leave in 
*oven for 30 or 40 minutes or 
until hot. 


MASHED POTATO 
CASSEROLE 
Mrs. Graydon Welling 
4128 Lisbon Road 
Lecionia, Ohio 
1 small onion, chopped, 
ft cup melted margarine, 
8 slices dried bread, broken up 
in pieces, 
ft teaspoon sage, 
cups leftover mashed po­ 
tatoes, 
1 egg, beaten, 
ft teaspoon pepper, 
ft teaspoon salt, 
ft cup milk, 
Paprika to taste. 
Grated cheese (optional). 
Saute onion till golden in but­ 
ter in 
skillet, 
remove 
from 
heat. Add bread pieces and 
sage to margarine and onion. 
Mix potatoes, egg, salt, pepper 
and milk in separate bowl. Stir 
In bread and onion mixture. 
Place in a 1 quart buttered cas­ 
serole. 
Sprinkle 
with grated 
cheese and paprika. Bake, un­ 
covered, in 350-degree oven for 
20 to 30 minutes until heated 
through and 
golden 
on top. 
Yield 4 servings. 


EGG PLANT PARMESAN 
Mrs. Viola Waldron 
1295 E. State St., Salem, Ohio 
1 large egg plant, 
ft cup cooking oil, 
Salt and pepper, 
ft pound Mozzarella Cheese, 
1 small can tomato paste. 
Utensil-shallow baking dish or 
pan approximately 7xl2xlft’\ 
Wash, dry and slice 1 large 
egg plant (Do not peel) into 
ft to 1 inch slices. 
Saute in ft cup oil, until about 
half tender. Salt and pepper. . 
then place in oiled shallow bak­ 
ing dish. Blend ft pound of 
Mozzarella Cheese into 1 small 
can of tomato paste and pour 
over eggplant. 
Let bake in 350 degree oven 
for about 30 minuses, or until 
the top browns. Serve very hot. 
For variation. . .when fresh 
tomatoes are available. . .use 
sliced tomatoes and lay on top 
of the egg plant. If desired, 
then lay some slices of Mozar- 
ella cheese on top of the fresh, 
sliced tomatoes. Then mix the 
remaining 
Mozzarella 
cheese 
into the one small can of toma­ 
to paste and proceed as above 
by pouring over the egg plant. 


STUFFED ACORN SQUASH 
Mrs. Nancy Louise Wagner 
270 Walnut St., Leetonia, Ohio. 
3 acorn squash, halved and 
seeded, 
1 pound pork sausage, cooked 
and drained, 
2-3 cup milk, 
1 teaspoon salt, 
ft teaspoon pepper 
1 teaspoon dry mustard, 
ft cup pickle relish (optional, 
ft cup oatmeal 
Preheat oven to 425 degrees 
F. Place squash, cut side down 
in a little water in a shallow 
baking pan. Bake for 30 min­ 
utes. Remove from oven and 
turn squash upright and add a 
little more water if needed. Re­ 
duce oven to 350 degrees F. 
Combine 
sausage 
and re­ 
maining ingredients and spoon 
into squash centers. Bake for 
an additional 30 minutes. 


MARINATED MUSHROOMS 
Mrs. Peter N. Malcolm 
1891 Bentley Drive, Salem, 0. 
Marinade: 
3 cups chicken stock, canned or 
fresh, 
1 cup dry white wine, 
1 cup olive oil, 
ft cup lemon juice, 
2 large garlic cloves, cut-up, 
ft teaspoon dried thyme, 
Salt and pepper to taste. 
Mix all of these ingredients 
in a 4-quart saucepan. Bring 
to a boil, cover, and simmer 
for 45 minutes. Strain this ma­ 
rinade and return it to 
the 
saucepan. To this add: 
1 pound fresh mushrooms, slic­ 
ed, 
Cover the pan and simmer 
for 10 minutes. Place it all to 
cool quickly in the refrigerator 
Allow it to chill for at least 
6 hours, or for a day or two 
if a stronger flavor is desired, 
before serving. Lift the mush­ 
rooms out of the marinade with 
a slotted spoon and arrange on 
a platter. Garnish with: 
1 bunch fresh parsley, 
2 lemons, cut in thin slices. 


SWEET POTATOES AND 
APRICOTS 
Mrs. Lauren Bowman 
R. D. 5, Salem, Ohio. 
1 2-pound can sweet potatoes, 
cut, 
lft cups brown sugar, 
lft tablespoons cornstarch, 
ft teaspoon salt, 
ft teaspoon cinnamon, 
1 1-pound can apricot halves, 
2 tablespoons butter, 
ft cup pecan halves. 
Put sweet potatoes in greas­ 
ed 9x12 baking dish. In sauce 
pan combine brown sugar, corn­ 
starch, salt and cinnamon. Add 
i cup apricot syrup. Stir and 
boil 2 minutes. 
Add 
apricot 
halves and pecans and butter. 
Stir this. Pour over sweet po­ 
tatoes. Bake in 375 degree oven 
25 minutes. 


ZUCCHINI CASSEROLE 
Mrs. Paul Less 
R. D. 5, Salem, Ohio. 
3 cups sliced raw zucchini (ft 
inch thick), 
lft cups soda cracker crumbs, 
3 eggs, beaten, 
ft cup oleo, melted, 
ft teaspoon salt, 
1-4 oz. jar pimento, diced, 
1 cup milk, 
2 cups shredded cheddar cheese 
Mix all ingredients in large 
bowl. Pour into a two quart 
glass casserole. Bake uncover­ 
ed in slow oven 30 to 40 min­ 
utes until golden brown at 300 
degrees. 


STUFFED GREEN 
TOMATOES 
Betty Jean Schubert 
R. D. 1, Enon Valley, Pa. 
8 green tomatoes, 
lft lb. ground beef. 
1 medium onion (.chopped), 
1 cup cooked rice (or instant 
rice), 
1 teaspoon salt (more or less 
to suit taste), 
pepper to taste (I prefer coarse 
ground pepper), 
8 slices of bacon. 
Wash the tomatoes and cut 
off top. Scoop out the seeds. 
Sprinkle a little salt inside the 
tomatoes. Then mix meat, on­ 
ion, rice, salt, and pepper to­ 
gether and put in tomatoes. Lay 
one piece of bacon over each 
tomato and put in oven. Bake 
for an hour (or until done) at 
375-400 degrees. When the bacon 
gets browned up on one side, 
turn it over and leave it get 
brown on the other side. Bake 
in glass or stainless steel bak 
ing pan. 


? CREESE cake 
Mrs. Jack (Lillian) Krepps 
584 E. 8th St., Salem, 
Ohio. 
2 large packages Cream Cheese 
1 ft cups granulated sugar, 
2 teaspoonsful vanilla, Imitation 
ft cup flour (regular), 
7 eggs. 
Topping: 
ft pint sour cream, 
3 tablespoonsful sugar, 
ft teaspoon vanilla, 
1 large can cherry pie filling. 
Cream: 
3 large packages cream cheese, 
which has been softened a ; 
room temperature 
Add: 
1 ft cups granulated sugar. 
Blend well. 
Add: 
2 teaspoonsful vanilla, 
ft cup flour. 
Blend well. 
Add 1 egg at a time and 
blend well. Repeat this until 
all seven eggs are used and 
mixed well. 
When well mixed, place in a 
clear glass baking dish (oblong) 
which 
measures 
llftx7ftxl% 
inches, that has been greased 
and floured. Bake in oven of 325 
degrees for 40 to 45 minutes. 
Sides should be light brown and 
so should bottom. Before re­ 
moving from oven spread mix­ 
ture of ft pint sour cream, 3 
tablespoonsful of sugar and ft 
teaspoonful of vanilla, which 
has been mixed together, very 
carefully on top of baked cake 
and return to oven for 5 more 
minutes. When this is done, re­ 
move from oven and let cool. 
Then top with large can of 
cherry pie filling and refriger­ 
ate until ready to serve. This 
is rich and serves 18 people. 
Note: One can use pineapple 
or another topping if desired. 


Desserts 


CRACKER PUDDING 
Mrs. Enos Witmer 
Salem, Ohio 
1 cups milk, 
Va cup coconut, 
ft cup sugar, 
lft cups cracker crumbs, 
1 teaspoon vanilla. 
2 egg yolks, (saving whites for 
frosting) 
Cook together well, then pour 
in dish and cover with meringue 
from the egg whites. 


BANANA DESSERT 
Mrs. Barry Pidgeon 
1062 Cleveland St., Salem, Ohio 
2 cups crushed graham crack- 
ersH 
ft stick oleo 
(first part) 
1 stick oleo, 
2 cups powdered sugar, 
2 eggs, 
ft teaspoon vanilla 
(second part). 
1 can drained crushed pineap­ 
ple, 
4 bananas, 
2 pkgs. dessert topping, 
Nuts. 
Melt oleo, mix with graham 
crackers, put in 13x9” pan (for 
bottom crust). Chill 2 hours. 
Beat second part 10 minutes 
and spread over graham crack­ 
ers. Chill 1 hour. Spread pine 
apple over second part, then add 
sliced bananas over pineapple, 
then spread topping mix over 
bananas. Sprinkle nuts on top. 


STRAWBERRY DUMPtlNfcS 
Sally Chappell 
608 E. 5th St., Salem, Ohio. 
1-3 cup sugar, 
2-3 cup water, 
ft teaspoon vanilla, 
1 cup all-purpose flour, 
2 tablespoons sugar, 
lft teaspoons baking powder, 
ft teaspoon salt, 
4 tablespoons butter, 
ft cup milk, 
1 pint (2 cups) hulled straw­ 
berries. 
In a saucepan, combine the 
1-3 cup sugar and water. Bring 
mixture to boiling; reduce heat 
and simmer, uncovered, five 
minutes. Stir in vanilla. Sift to­ 
gether the flour, the 2 table­ 
spoons sugar, the baking pow­ 
der and salt. Cut in butter till 
mixture is crumbly. Add milk 
and stir just till well combined; 
pour hot sugar mixture over 
berries in a lft quart casserole. 
Immediately drop dumpling 
dough in 8-10 spoonsful over 
berries. Sprinkle dumplings with 
remaining tablespoon sugar. 
Bake in a very hot (450 de­ 
gree) oven for 25-30 minutes or 
until dumplings are done. 
Serve warm. Makes 4-5 serv­ 
ings. 


GRANDMA’S PUDDING 
Mrs. Doris L. Tolley 
R.D. 1, Hanoverton, Ohio. 
lft pint milk, 
eggs, 
1 cup sugar, 
ft cup flour, 
1 teaspoon vanilla, 
Vanilla wafers, 
Bananas. 
Put milk in saucepan, let 
come to a boil. Beat eggs, su 
gar and flour; pour into boiling 
milk. Cook from 3 to 5 minutes, 
Remove from fire, add vanilla. 
Pour into bowl, alternating 
with vanilla wafers and sliced 
bananas, until they are in lay­ 
ers. Top with sliced bananas. 


MRS. WINDLE’S 
BLACKBERRY PUDDING 
Mrs. Schurvyl S. Doyle 
Box 479, Salem, Ohio 
1 cup granulated sugar, 
ft cup cream or milk, 
1 teaspoon soda, 
Four to thicken like drop bis­ 
cuits. 
Heaping cup of blackberries. 
Mix sugar, cream and soda 
together. Add flour to thicken 
to consistency of drop biscuits. 
Add blackberries and mix just 
enough to get them ail through 
the batter. 
Empty into an 8x8x2” square 
cake pan which has been well 
greased 
and 
bottom 
floured 
slightly. Bake in a hot oven 
for 
approximately 30 to 45 
minutes. Use toothpick and fin­ 
ger pressure to test. Top will 
be brown and 
sugar 
crusty 
when done. This is an old fam­ 
ily recipe. Serve it plan or with 
cream. Good hot or cold. 
Also good with blueberries. 


APPLE CRISP 
Mrs. Allen Hilliard 
R. D. 4, Lisbon, Ohio 
2 tablespoons granulated sugar 
Va teaspoon cinnamon, 
4 cups pared, sliced apples, 
Va cup water, 
ft cup flour, 
ft teaspoon salt, 
Va teaspoon cinnamon, 
Va teaspoon nutmeg, 
1-3 cup brown sugar, packed, 
3 tablespoon softened butter. 
Mix sugar with Va teaspoon 
cinnamon; sprinkle over apples 
and mix lightly. Spread apples 
in a greased 8x8x2” baking pan. 
Sprinkle with the water. 
Blend in a small bowl flour, 
salt, 
cinnamon, 
nutmeg and 
brown sugar. Mix in butter to 
make 
a 
crumbly 
mixture. 
Spread over apples. 
Temperature 350 degrees F. 
40 minutes 
or 
until 
lightly 
browned and apples are tender. 
Bake uncovered. Serves 6. 


SOUTHERN CORN 
Eileen Russell 
$70 Main St., Washingtonville, O. 
6 ears white corn, 
| stick butter (ft cup), 
ft teaspoon salt, 
ft teaspoon pepper, 
1 tablespoon flour, 
Milk, 
t tablespoons sugar. 
Cut 
corn 
from 
cob, 
then 
•crape for juice. 
Melt butter tn cast iron skil­ 
let, add corn, flour, salt, pep­ 
per, stir well. Add enough milk 
to cover corn. Add sugar. Sim­ 
mer 20 minutes. 
Note: 2 10-oz. pkgs. of frozen, 
(thawed) com may be substitu­ 
ted. 


The Smart Family Knows 


White Shield 


mai me 
BEST 
VALUES 


They shop at White Shield for all their Health Needs, 


Beauty Aids, Sewing Notions, Toiletries and 


Kitchen Gadgets ... The smart family knows the friendly 


and dependable service they receive every time. 
White Shield 


DISCOUNT DRUGS 


350 E. State St., Salem 


Revolutionary New 
‘Cooking Convenience 


o i Admiral 
VIK I ( SC Sl( 
ELECTRONIC COOKING/CENTER 


Conks G o u r m o t M eals In M m u fo s ! 


Admiral, 


Quality Features 
Provide 


FASTER...EASIER... 


SAFER COOKING 


• laiy-To-Uta 
Central Panel 
Just 3 la iy Stent 
• Precisian 21-Mlnuta 
Tlmar With Automatic 
Shwl-Off 
• Intrvsion-Praaf 
W indaw and 
Scraan Daar 
• Pratactiva Daar latch 


Model PEM240« 


QUICK- 4-minute baked potato 
6-minute lobster tail 
37-minute roast 
COOL— Cooks without heat 


OLE AN — Just wipe with damp cloth 


CONVENIENT— Cooks anywhere on 
regular house current *. • 
right on your dinnerware 


The Faster, 
Cleaner Way to 
Cook Your Meals 


JULIAN'S 


650 E. Second St. 
Salem, O. 
Phone 337-3465 
Open Fri. 9 to 7, Other Weekdays 9-5, Sat til 12 


Desserts 


POUSH PANCAKES 
‘PAKCKI” 
(Makes I large or 11 small 
pancakes) 
Mrs. Ernest D. Baker 
Ml Jones Drive 
Salem, Ohio 
Ingredients: 
4 eggs (large), 
1% cups flour (sifted all-pur­ 
pose), 
1 cup milk, 
I tablespoons sugar, 
1 teaspoon vanilla. 
Directions: 
Beat eggs at highest speed 
on mixer until foamy. Stir in 
milk. Add remaining ingredients 
and mix at medium speed. Use 
Vi cup of batter for large pan­ 
cake and Vi cup for small one 
Bake on hot greased griddle. 
Pancakes will curl a small bit 
on edges. When golden brown, 
turn over. Sérve topped with but 
ter and syrup or jam. Sugar can 
be sprinkled on it and rolled up 
and eaten like a “finger food.” 


BANANA SPLIT CAKE 
Mrs. Lauren Bowman 
R. D. 5, Salem, Ohio. 
1 cups graham crackers, crush­ 
ed, 
5 tablespoons melted oleo, 
2 cups powdered sugar, 
1 stick oleo, 
2 eggs, 
1 pound, 4 oz. can drained, 
crushed pineapple, 
Sliced bananas, 
1 quart dessert topping, 
1-3 cup crushed nuts, 
6 maraschino cherries. 
Mix crushed graham crack-_____ 
ers and melted 5 tablespoons ^ 
around outside edge with 
of oleo together. Press in 9xl2|pastry wheel. Place on 16-inch 
loaf pan and refrigerate. Mix * 
‘ 
in bowl 2 cups powdered sugar, 
1 stick oleo and 2 eggs. Béat 
12 minutes. Pour this over gra­ 
ham cracker layer. Next put 
layer of drained crushed pine­ 
apple, next layer slice bananas 
long way and cover. Put on 
top of this 1 pint dessert top­ 
ping. Slice another layer of ba­ 
nanas long way, then cover 
with other pint of dessert top­ 
ping. Put 8 maraschino cher­ 
ries and crushed nuts on top. 
Refrigerate and cut in squares 
for serving. 


RASPBERRY SQUARES 
Debby Everett 
8154 Leffingwell Road 
S cups flour, 
1 cup butter or oleo, 
1 teaspoon salt, 
Vi cup sugar, 
3 teaspoons baking powder. 
3 egg yolks, 
Vi cup milk, 
1 teaspoon vanilla, 
1 can black raspberry pie filling 
Mix dry ingredients as Die 
dough. Beat egg yolks, milk, 
vanilla. Add to dry ingredients. 
Chill dough 1 hour. Take 2-3 
of dough and roll and put on 
cookie sheet 18x12%. Spread 
filling and add remainder of 
dough in criss cross pattern on 
top. Bake at 375 degrees for 25 
minutes. 
Topping: 
Vz cup butter, 
Vi cup shortening, 
1 cup marshmallow creme 
8 oz. pkg. cream cheese, 
1 box powdered sugar. 
Whip together 
until fluffy. 
Spread on cake. Sprinkle with 
ground nuts or coconut. Put in 
freezer until ready to use. 


APPLE PIZZA 
Mrs. Alan Cleveland 
R.D. 3, Butcher Rd., Salem, 0. 
1 recipe pastry for double crust 
pie 
7 cups unpared apple slices, 
cut % inch thick, 
1% tablespoons lemon juice, 
Vi cup sugar, 
1 teaspoon cinnamon, 
Vi teaspoon nutmeg, 
% cup sifted flour, 
Vi cup sugar, 
Vi cup butter, 
\Vi cups shredded sharp cheese 
Roll pastry on lightly floured 
surface into a 16-inch circle 


ANGEL FOOD DELIGHT 
Mrs. John Grunick 
119 Pine St., Leetonia, Ohio 
First step: 
envelope unflavored gelatin, 
Vt cup cold water, 
1 cup sugar, 
cup hot water, 
cup orange juice, 
tablespoons lemon juice 
Add all of the Ingredients In 
order and put in the refrigera 
tor to thicken. 
Second step: 
1 large angel food cake, 
1 medium size can of fruit cock- 


tafl, drained, i /• 
1 cup miniature marshmallows, 
1 box dessert topping. 
Line a 13x9” glass dish with 
the angel food cake. Whip the 
gelatin mixture until light and 
fluffy, then fold in the fruit 
cocktail, 
marshmallows 
and 
half the dessert topping. Spread 
this on top of the angel food 
cake, then spread the rest of 
dessert topping on top of the 
gelatin mixture and sprinkle 
with chopped nuts and put back 
in the refrigerator for several 
hours. 


CREAMY RICE PUDDING 
Josephine Divitta 
157 N. Madison, Salem, Ohio 
Vi gallon milk, 
1 cup long cooking rice, 
Vi teaspoon salt. 
Cook 1 hour over low heat- 
stir occasionally to 
prevent 
sticking. 
Add: 
1 cup white sugar, 
% cup seedless raisins, 
1 teaspoon cinnamon. 
Cook one more hour. Use burn­ 
er pad or grid over heat to 
help prevent sticking._______ 


CRISPY FRUIT JELLO 
Mrs. Richard L. Wolford 
R. D. 8, Box 311, Salem, Ohte 
1 pkg. (3-oz.) red raspberry 
gelatin, 
1 pkg. (3 oz.) cherry gelatin, 
2 1-lb. cans fruit cocktail (drain­ 
ed), 
1 diced apple, 
Vi cup coarsely chopped nutV. 
Prepare gelatin as to pack­ 
age directions. 
When 
partly 
jelled, fold In other Ingredients 
and chUl till firm. 


CREAM PUFF SHELLS 
Ann C. Thompson 
664 E. 6th St., Salem, Ohio. 
1 cup water, 
1-3 cup vegetable oil, 
4 eggs, 
1 cup flour, 
% teaspoon salt. 
Put water and oil in medium 
pan, and heat until water boiis. 
Remove from heat and - add 
flour and salt and mix. Add 
the eggs, one at a time, and 
mix 
thoroughly. 
Drop 
onto 
greased cookie sheet. Bake in 
preheated oven at 450 degrees 
for 20 minutes, and then turn 
oven down to 325 degrees for 
25 
minutes 
longer. 
Remove 
from oven and cool. Cut off tops 
and fill with whipped cream. 


ICE CREAM BARS 
Mrs. Charles R. Tausch 
261 W. 12th St., Salem, Ohio. 
8% cups mashed Rice Cheks, 
1 cup coconut, 
% cup walnuts, 
I cup light brown sugar, 
I cup butter or oleo. 
Melt brown sugar and butter 
aver low heat (let cool). Pour 
over other ingredients and mix 
well. Put Vi of the mixture in 
a 8x8” pan. Put layer of ice 
cream on tap and then put oth­ 
er half of mixture over ice 
cream. Put in freezer 
until 
firm. Cut into squares quickly 
ar 1 wrap in wax paper and re- 


circle of heavy-duty foil on 
large cookie sheet or pizza pan. 
Overlap apple slices in circles, 
to within Vi inch of outside. 
Sprinkle with lemon juice. Mix 
Vi cup sugar, cinnamon, and 
nutmeg and sprinkle over ap­ 
ples. Combine flour, % cup su­ 
gar, cut in butter and sprinkle 
over apple slices. Turn up edge 
of pastry and flute edges. Bake 
in very hot oven (450 degrees) 
23 minutes. Remove from oven; 
sprinkle with cheese. Serves 10. 


FRUIT CASSEROLE 
Mrs. Mary Jo Milheim 
2322 Kennedy Dr., Salem, Ohio 
BAKED PINEAPPLE 
1 large can pineapple chunks, 
Vi cup sugar, 
2 eggs, 
Vi teaspoon cinnamon, 
2 teaspoons cornstarch, 
Vi cup butter or oleo. 
Drain pineapple. Mix cinna 
mon and sugar then add to 
pineapple. Melt 
butter, 
then 
mix 
in 
cornstarch. 
Remove 
from heat and 
add 
slightly 
beaten eggs. Pour over pineap­ 
ple. Bake in a 2 quart casserole 
at 350 degrees 70 minutes (45 
minutes covered, uncovered un 
til brown.) 


freeze, 


CRULLERS 
Mrs. Marge Vontuchlinski 
RD 1, Beechwood Road 
Salem, Ohio 
3 cups flour, 
Vi cup shortening, 
Vi teaspoon salt, 
Vi teaspoon vanilla, 
8 tablespoons sugar, 
3 teaspoons baking powder. 
Work all these ingredients as 
for pie dough. Add three (3) 
eggs and six (6) tablespoons 
orange juice and knead as for 
noodle dough. Roll out to Vi 
inch thickness. Cut in squares 
and make a slit through the 
center from corner to corner 
ami pull one end of square 
through the center. Fry in deep 
hot fat. Sprinkle with powdered 
^ 
sugar. 


GENERAL ELECTRIC 


WASHER AND MATCHING DRYER 
209” 
149” 


THE WASHER ... with GE’s exclusive Filter-Flo(r) 
wash action for lint free washing. Plus the convenience 
of two speed washing, 3 wash cycles and selection of 
water temperature and water levels. 


without heat cyde to remove lint and restore life to 
garments. 


Withend-of-cycle buzzer........................................ 144. w 


Appliances^trouss’ Furniture Store 
Lundy at Pershing 
ShopStrouss’ Mon. andFri. 9:30 til 9 
Other Days 9:30 til 5 


Desserfs 


PINEAPPLE CHEESE CAKE 
Mrs. Robert P. Coy 
} 


132 Cleveland St., Salem, Ohio 
'11 ling: 
4-8 oz. pkgs. cream cheese, 
1 unbeaten eggs, 
% cup sugar, 
14 teaspoon vanilla, 
t cups 
well-drained, crushed 
pineactple, 
V* teaspoon cinnamon. 
Crus^: 
• crushed double graham crac­ 
kers, 
% lb. butter, 
2 tablespoons sugar. 
Topping: 
i pint sour cream , 
$ tablespoons sugar, 
1 teaspoon vanilla. 


Mix all ingredients together 
for filling and beat with beater 
until cream y and smooth. But­ 
ter well a round 9-inch pie pan, 


line pan 
with crust mixture. 
Add filling and bake at 375 de­ 
grees for 20 minutes. When cool, 
one hour at room tem perature, 
cover with sour cream topping. 
Sprinkle crum bs on top. Bake 
•gain at 375 degrees for 5 min 
utes. 


BANANA SPLIT DESSERT 
Mrs. Lester Wilson 
R. D. 2, Salem, Ohio. 
1 cup graham cracker crum bs 


5 tablespoons melted oleo, 
Mix above ingredients togeth­ 
er well and press into a 9x12” 
dish. 
Beat the following ingredients 
together for 10 full minutes: 
2 cups confectioners sugar, 
1 stick oleo, 
2 eggs. 
Spread this m ixture over the 
crum b base. Cut three bananas 
lengthwise and place over this 
cream ed mixture. Spread one 
16-ounce can of crushed pine­ 
apple (drained well) over the 
bananas. 


APPLE DUMPLING ROLL 
Mrs. Margaret Detrow 
428 N. Elm St., Columbiana, 0 . 
Syrup: 
2 cups sugar, 
Va teaspoon cinnamon, 
Va teaspoon nutmeg, 
2 cups w ater, 
Boil 5 m inutes, and add 
Va cup oleo. 
Dough: 
2 cups flour, 
2 teaspoons baking powder, 
Vz teaspoon salt, 
Va cup shortening, 
% cup milk. 


Mix like pie dough, roll out 
on waxpaper size 8x12, add 1 
or 5 apples sliced, sprinkle Va 
cup sugar, and roll like jelly 
roll, cut into 12 slices. Place 


Cover the pineapple complete- j jj1 a ®lasa over'" B a k e ^ a t'jre 
y with one package of dessert ^ T m 
t o u t e s S e rv flu te 


ANGEL FOOD CAKE 
DESSERT 
Mrs. Lauren Bowman 
R. D. 5, Salem, Ohio. 
1 large angel food cake, broken 
into bite size pieces, 
8 ounces chocolate chips, 
2 tablespoons water, 
4 eggs, separated. 
8 tablespoons powdered sugar, 
1 package topping mix, whipped, 
Put chocolate chips in 
top 
part of double boiler. Add wa­ 
ter and stir until chocolate is 
melted. Beat egg yolks until 
light and then add sugar. Add 
egg and sugar mixture to melt­ 
ed chips and stir until smooth. 
Cool. When cool, 
add 
stiffly 
beaten egg whites and whipped 
topping mix. Blend into mix­ 
ture. Place alternate layers of 
cake pieces and chocolate mix­ 
ture in a greased 9x12 loaf pan. 
Have chocolate mixture on top. 
Chill in refrigerator for at least 
12 hours. Cut in squares and 
serve. 


“ FAMOUS SALVATION 
ARMY DOUGHNUTS” 
Mrs. Don Carlson 
275 E. Duquesne Street 
Columbiana, Ohio 
8 cups flour, 
2 cups sugar, 
5 teaspoons baking powder, 
teaspoon salt. 
2 beaten eggs, 
l 3i cups milk, 
1 tablespoon lard. 
Mix all dry ingredients, sift 
together. Add other ingredients. 
Knead dough. Roll out V ’ thick 
on 
floured 
board. 
Cut 
with 
doughnut cutter. Fry till brown 
in hot cooking fat (375 degrees). 
Turn once. To make sugared 
doughnuts, place a couple at a 
time in bag 
with 
granulated 
sugar and shake. 


topping prepared according to 
directions. Spread evenly over 
the top. 
Sprinkle with chopped nuts, 
(about Vz cup) and decorate as 
desired with m araschino cher­ 
ries and chill well. Very good 
and rich dessert. 


Ohio. 


OLD FASHIONED 
DROP DUMPLINGS 
Combine: 
1 egg, 
\z cup sugar, 
3 tablespoons butter or oleo. 
1 cup sweet milk. 
Aerate: 
2 l > cups flou., 
3 teaspoon baking powder, 
Va teaspoon salt 
Add to above mixture. 
Prepare fruit as to stewing 
(sweetened) 
peaches 
apples, 
plums. When cooked, drop dum­ 
pling dough by tablespoon, onto 
fruit. Steam one hour in a rath 
er heavy kettle, with lid. 
If used with meat, as ham, 
eliminate sugar and shortening. 


COTTAGE PUDDING 
Sally 
Cyphert 
252 E. 5th St., Salem, 


Va cup butter, 
V2 cup sugar, 
1 egg, well beaten, 
1 cup milk, 
2 cups flour, 
2V2 level teaspoons baking pow­ 
der, 
Vz teaspoon salt. 
Cream butter and sugar to­ 
gether. Add well beaten egg, 
mix, stir in milk. Add flour, 
baking 
powder and 
salt 
and 
beat. Bake in 350 degree oven 
for 25 minutes. Serve with va­ 
nilla sauce. 
Bake in square, 
greased cake pan. 
Vanilla Sauce: 
1 cup sugar, 
3 cups water, 
3 tablespoons corn starch, 
V2 cup butter 
1 teaspoon vanilla. 
Add 
sugar 
and 
cornstarch Topping Mix 
and 
then add the water, butter and ¡crumb mixture, 
vanilla, cook over medium heat 
until thick. Serve warm overling on top. Refrigerat 
cake. 
least 6 hours 


warm with a scoop of vanilla 
ice cream . 


CHERRY DELIGHT 
Mrs. Richard Apple 
Box 4, Beloit, Ohio 
One pkg. dessert topping mix, 
IVi cups powdered sugar, 
1 8-oz. pkg. cream cheese, 
Va pound butter or oleo, melted, 
Add this to one package of 
graham crackers 
which have 
been rolled. 
Place in long dish or pie pan. 
Whip topping m ix according 
to directions, add powdered su­ 
gar and cream cheese. Put on 
crackers, then add one can of 
cherry or pineapple pie filling. 
This can be served as pie or 
as dessert. 


CHERRY SURPRISE 
Mrs. Lee Vincent 
R. D. 2, Salem. Ohio 
Mix and press in 9x12 pan: 


Va cup butter, 
2 cups graham cracker crumbs, 
4 tablespoons powdered sugar. 
Whip 1 pkg. topping mix ac­ 
cording to directions. 
Cut 1 8-oz. pkg. cream cheese, 
add 1 cup powdered sugar and 
beat until 
smooth. Mix with 
pour 
over 


Spread 1 can cherry pie fill- 
for at 


BLACK RASPBERRY CAKE 
Mrs. Virginia Long 
150 W. 7th St., Salem, Ohio. 
1 cup shortening, 
% cup sugar, 
2 eggs, 
Vi cup orange juice, 
Grated rind of one orange, 
2 cups sifted flour, 
2 teaspoons baking powder, 
Vi teaspoon salt. 
One can Black (Raspberry Pie 
Filling. 
Cream shortening and sugar. 
Add eggs, unbeaten; add orange 
rind. Add sifted dry ingredients 
alternately with orange juice. 
Mix well. Spread half in 9x9 
nan. Spread pie filling over bat­ 
ter. Spread rem ainder of battei 
over berries. 
Topping: 
Vi cup sugar, 
1 tsp. cinnamon. 
Vi cup nuts. 
Sprinkle over top of cake. 
Bake at 325 degrees for 1 hour. 
Serve with whipped cream . 


SUGAR WAFFLES 
Mrs. Robert Cosma 
279 East High Street 
Lisbon, Ohio 
Heat IVi pounds of shorten­ 
ing for frying at 365 degrees. 
F ry about 45 seconds. 
Mix in mixing bowl: 
I cup all purpose flour, 
1 cup milk, 
Vi teaspoon salt, 
1 to 3 teaspoons sugar, 
1 egg unbeaten (whole). 
Mix ingredients into a smooth 
batter. Makes 5 
dozen 
shells 
just like the ones at the fair. 


JELLY ROLL DONUTS 
Mrs. Paul Eskav 
1364 E. 11th Street 
Salem, Ohio 
16 slices day old bread. 
Spread with preserves. 
Roll 
up and refrigerate indivudally 
several hours. Unwrap and dip 
in batter made from: 


3/a cup pancake mix. 
1 teaspoon sugar, 
Y4 teaspoon nutmeg, 
1 egg, 
% cup hot milk. 
Fry in deep fat. 


BRANDIED FRUIT 
D. J. Keylor 
R. D. 1, Columbiana, Ohio. 
In a glass apothecary ja r com­ 
bine: 
1 cup canned fruit: 
(1*5 cup 
peaches, 
1-3 cup pineapple, 
1-3 cup apricots.) 
1 cup sugar, 
7 m araschino cherries (halved). 
Cut fruit into bite-size pieces. 
Let stand at least 2 weeks be­ 
fore using. Do not refrigerate. 
After the first 2 weeks of let­ 
ting it m arinate, you m ay add 
to it as you use it. Add to it 
every two weeks, but stir at 
least once weekly only with a 


CHEESE CAKE 
Sonja J. Renner 
2100 Monroe St., Salem, Ohio. 
2 packages cream cheese, to« 
tal 16 oz. 
3 eggs. 
Vt cup sugar, 
V» teaspoon vanilla. 
Beat eggs, add sugar, add 
softened cheese, 
add vanilla. 
Beat after each addition. Beat 
again and spoon into crust. 
(Take instructions for crust 
from a graham cracker box.) 
Bake above 20 minutes at 375 
degrees. Be very accurate with 
tim e and tem perature. Remove 
from oven and cool 5 minutes. 
wooden spoon. When adding to Top with following mixture: 
it, I use 2 cups of fruit and 
2 cups of sugar, 14 cherries 
Vz pint sour cream 
2 tablespoons sugar, 
but always use 1 cup of fruit Vi teaspoon vanilla, 
and 1 cup of sugar for a start-! 
Mix well. Chill. ’ Serve with 
er. Serve over vanilla ice cream frozen fruit if desired. Refrig- 
or over pound cake. 
ierate 24 hours before serving. 
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Quality 
+ 
Service 
+ 
Lower Prices 


at 


„ SALEM‘DRUGS 
A G E N C Y 


409 E. SECOND ST., SALEM, OHIO 
Phone 332-5200 
C. JERE HOCHADEL - A. WM. RICHERT 


THEM 


A 


START 


G«vt your youngster His very ow n 


savings 
account 
this 
year 
for 


Christmas 
He can get a head 


start in learning the values of 


saving money at an early age 


and build up an account that will 


help his future He will thank you 


os he gets older 


A 
Time to Save ... IS N O W 1 


. T h e 


7 
a 
omeJ avings 
■lev 
and LOAN COMPANY 


of Youngstown, Ohio 


Salem Branch 
650 E State 


Ph 3321548 


Desserts 


PEACH COBBLER 
Mrs, Robert Cosma 
|79 E. High St., Lisbon, Ohio 
14 tablespoons cornstarch, 
Vi to 1-8 cups brown sugar, 
4 cups cold water. 
4 cups sweetened sliced peach­ 
es, 
J tablespoon butter, 
1 tablespoon lemon juice. 
Biscuit topping: 
Mix cornstarch, sugar and 
water. Add peaches, cook and 
stir until thick. Add butter and 
lemon juice. Pour in baking 
dish, add topping. Bake until 
done for almost 20 minutes at 
400 degrees. 
Biscuit Topping: 
Sift: 
1 cup sifted flour, 
1 tablespoon sugar, 
14 teaspoons baking powder, 
U teaspoon salt. 
Cut in butter, Vi cup, until 
coarse. Mix Vi cup milk and 1 
slightly beaten egg. Add to dry 
ingredients. Drop by spoonfuls 
on top of fruit. 


BANANA SPLIT DESSERT 
Virginia Arkwright 
R. D. 1, Berlin Cent«*, Ohio. 
8 cups graham cracker crumbs 
4 stick oleo, melted, pressed 
into bottom of pan and chill 
2 hours. 
Beat well, about 10 minutes: 
1 stick oleo, 
2 cups powdered sugar, 
2 eggs, 
1 teaspoon vanilla. 
Spread over chilled crust and 
chill again. Section 4 or 5 ba­ 
nanas lengthwise and drain 2 
cans 
crushed 
pineapple 
and 
spread over bananas. 
Beat 2 packages topping mix 
ind spread on top. 
Sprinkle nuts 
on 
top 
and 
place 4 cherry on each section 
to be served. Use a 2 quarf 
baking dish. Will serve 15 peo­ 
ple. 


Pies 


ELDERBERRY PIE 
Mrs. Richard Conser 
R.D. 1, East Rochester, Ohio. 
8 cups of fresh berries, 
1 cup white sugar plus 2 table­ 
spoons of flour, 
1 teaspoon of butter, 
1 tablespoon white sugar plus 
1 tablespoon flour 
1 teaspoon lemon juice. 
Mix one tablespoon of white 
sugar and flour together. Pour 
into bottom 
pie 
crust. 
Take 
fresh berries and combine with 
one cup of white sugar plus 
two tablespoons of flour. 
Mix 
thoroughly fresh berries 
and 
pour into pie shell. 
Dot with butter and sprinkle 
the lemon juice over the top 
of the berries. Apply top crust 
and bake at 425 degrees in a 
glass pie pan for 35 minutes 
or until brown, in a gas oven. 


STRAWBERRY PIE 
Virginia Arkwright 
R. D. 1, Berlin Center, Ohio. 
2 tablespoons cornstarch, 
1 cup sugar, 
1 4 cups water, 
1 package strawberry jello, 
1 quart sliced or whole straw­ 
berries, 
Whipped cream. 
Mix 2 tablespoons cornstarch 
with 1 cup sugar, add 14 cups 
water and boil for two minutes. 
Remove from heat and add 
1 package strawberries flavor- 
td jello. Stir until dissolved. 
Pour over 1 quart of whole or 
sliced strawberries, let stand 
until it starts to thicken. Pour 
Into baked pie shell. 
Refrigerate. May bo topped 
With whipped cream. 


MELLOWSCOTCH PIE 
Mrs. James Minton 
913 N. Market St., Lisbon, Ohio 
1 cup brown sugar, firmly pack­ 
ed, 
Vi teaspoon salt, 
2 tablespoons water, 
2 cups cold milk, 
4 tablespoons cornstarch, 
2 egg yolks, slightly beaten, 
2 tablespoons butter, 
4 teaspoon vanilla. 
1 baked pie shell. 
Combine brown sugar, salt 
and water in pan. Boil over 
low heat, stirring constantly to 
a thick syrup. Mix Vi cup milk 
and cornstarch to thin paste. 
Add 14 cups milk; then com­ 
bine with hot syrup and cook 
until thick and smooth, stirring 
constantly. Cook 5 minutes long­ 
er. Add beaten egg yolks and 
cook few minutes longer. Add 
butter and vanilla. Cool. Pour 
into baked pie shell. Top with 
meringue, using brown sugar 
and vanilla. 
Meringue: 
2 egg whites, 
4 tablespoons brown sugar, 
4 teaspoon vanilla. 
Beat egg whites until they 
hold a stiff peak. Add sugar 
gradually (1 tablespoon at a 
time), beating constantly. Add 
vanilla. Pile lightly on filling 
in baked pie shell. Bake in 
moderately slow oven (325 de­ 
grees F.) 25-30 minutes, or un­ 
til firm and delicately browned. 


RHUBARB PIE 
Mrs. William R. Lowry 
2112 S.E. Blvd. Salem, Ohio 
4 cups cut rhubarb, 
14 tablespoons tapioca, 
14 cups sugar, 
Vi teaspoon salt, 
1 tablespoon melted margarine, 
1 teaspoon grated orange rind. 
Combine ingredients in order 
and let stand while preparing 
pastry for a 9” pie. Line pan 
with pastry. Allow crust to ex­ 
tend over edge 1”. Fill with 
rhubarb mixture. Moisten edge 
with water. Cut lattice strips 
for top. 
Arrange 
alternately 
across top, pressing down on 
wet edges. Fold up edge to 
make standing edge and flute. 
Bake in hot over 450 for 15 min­ 
utes, then 350 degrees about 30 
minutes. 


n e v e r f a i l p a s t r y 
Virginia Arkwright 
R. D. 1, Berlin Center, Ohio. 
4 cups flour, 
1% cups shortening, 
1 tablespoon sugar, 
2 teaspoons salt (level), 
1 tablespoon vinegar, 
1 egg. 
4 cup cold water. 
Mix flour and sugar, salt. Cut 
in shortening. Beat egg in vine­ 
gar and water. Add to flour and 
mix. Makes 5 shells. Bake at 
350 degrees till slightly brown. 


PAPER SACK APPLE PIE 
Mrs. EdRh M. Adams 
439 E. Taggart Street 
East Palestine, Ohio 44413 
Make a 9-inch pie crust. 
Mix in a bowl or pan: 
4 cups sliced apples, fresh or 
canned, 
4 cup white sugar, 
2 tablespoons flour. 
Put mixture in crust. Sprin 
kle with cinnamon. Mix 4 cup 
white sugar and 4 cup flour 
together. Spread over top of ap­ 
ples and slice a V4 pound stick 
of margarine on top of crumbs. 
Place in a large Drown paper 
bag. Clip or pin shut loosely. 
Place on a cookie sheet. Bake 
for 1 hour at 425 degrees. 


BUTTERSCOTCH p ie 
Donna McKarns 
R. D. 2, Salineville, Ohio. 
2 cups milk, 
14 cups brown sugar, 
1-3 cup flour, 
4 teaspoon salt, 
3 eggs (separated) 
4 teaspoon vanilla, 
2 tablespoons butter. 
This calls for a double boiler 
but I use a heavy pan and a 
hand beater. I put everything 
in to cook except the butter 
and vanilla. Bring this to a 
boil stirring constantly or it 
burns easy. Cook about five 
minutes after it starts to boil. 
Remove from heat and add the 


vanilla and butter. Pour into PINEAPPLE CHIFFON PIE 
baked pie shell. I use graham 
cracker crust. Top with me­ 
ringue. 
Meringue: 
3 egg whites, 
3 tablespoons sugar, 
1-3 teaspoon salt, 
Vi teaspoon vanilla. 
Brown in slow oven 300 de­ 
grees. 
Graham cracker crust: 
1 package of graham crackers, 
1 stick of melted oleo, 
3 tablespoons sugar. 
Mix together. 


RHUBARB-CHERRY PIE 
Mrs. Lloyd Parker 
R. D. 2, Salem, Ohio. 
3 cups rhubarb (cut in 4 inch 
pieces), 
14 cups pitted sour cherries, 
4 cup cherry juice, 
l3/i cups sugar (scant), 
3 4 tablespoons Minute tapioca, 
4 teaspoon salt, 
14 to 2 teaspoons red food col­ 
oring, 
3 tablespoons melted butter. 
Mix the above Ingredients in 
a bowl. Let stand while you are 
making your favorite pie crust 
for a 10 inch pie pan. Put rhu­ 
barb-cherry mixer in bottom of 
unbaked pie shell. Cover with 
top crust. 
Set oven at 425 degrees when 
using glass ware and bake 50 
minutes. 


Suzanne Smith 
1614 Merie Road, Salem, Ohio. 
Bring to boil: 
1 cup (1 small can size No. 1 
flat) crushed pineapple, juico 
and all. 
Stir in until dissolved: 
1 small package of strawberry 
jello, 
% cup sugar. 
Cool until almost stiff. 
Whip until stiff: 
1 cup (1 small size can) of 
evaporated 
milk. 
Evaporated 
milk must be thoroughly chill­ 
ed before it will whip. For quick 
chilling, pour into refrigerator 
tray and freeze until crystal* 
form around the outside edge. 
Chill bowl and beaters. 
Pour in gelatin mixture and 
beat in slowly with rotary beat­ 
er or electric mixer. 
Pour into 9-inch baked pi« 
shell. Chill at least one hour. 


EASY PIE CRUST 
Mrs. Robert Glen Lewis 
R. D. 4, Salem, Ohio. 
1 stick oleo, 
1 tablespoon sugar, 
1 cup flour. 
Melt oleo and take off stove, 
add 1 tablespoon sugar and 1 
cup of flour, mix well and pat 
into pie pan 9” size. Bake at 
450 degrees till light brown. 


You Can Be a Proud Homemaker 


When You Use "Kitchen Tested" 


Appliances by GE. 


Self-Cleaning Oven Range 
© 


with Upswept Cooktnp 
STYLED & 
DESIGNED FOR 
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No defrosting e 
Giant storage for frozen 


^ 
—“- —ZA 
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cleans 
ITSELF 
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$287« 


General Electric rang« with P-7® automatic self-cleaning 
oven system—cleans entire oven including shelves, inner 
door and window—cleans rurface unit reflector pans, too! 
Upswept cooktop is equipped with a hi-speed Sensi-T em pT,vi 
Calrod® surface unit that automatically maintains the cook­ 
ing tem perature you select. Includes an automatic oven 
timer, clock and minute timer. 
M odel TBF-15KM 


SALEM APPLIANCE & F s J M iB 


Ba n k A m e r i c a r d 


m fwm t fttu 


545 East State Street, Salem, Ohio 


Phone 337-3461 


Pies 


BAG PIE 
Mrs. Charles R. Taosch 
701 W. 12th St., Salon, Ohio. 
% cup sugar, 
1 tablespoons flour, 
% teaspoon cinnamon, 
10 large cooking apples, 
I tablespoons lemon juice. 
Make an unbaked pia shell 
and mix the above ingredients 
and fill. 
Topping: 
tt cup sugar, 
% cup flour, 
tt cup oleo (room temp.) 
Using a pastry blender, mix 
as you would for pie dough, 
then separate into about five 
separate pieces. Flatten each 
piece and arrange on top of pie 
several inches apart and also 
one piece In the middle. When 
baked this should all fuse to­ 
gether to cover top of pie. 
Put pie in large paper bag 
and roll up bottom and clip 
shut, put on cookie sheet and 
bake at 400 to 425 degrees for 
one hour. 
Make sure bag does not touch 
sides of oven when baking and 
when done just cut into bag 
with knife and remove pie to 
cool. 


FRESH STRAWBERRY PIE 
Myrna C. Alcock 
|16 Ohio Blvd., Salem, Ohio. 
Vi cup cornstarch, 
1 1*3 cups water, 
I oz. 
box 
banana-strawberry 
jello. 
Combine and bring to a bob 
over moderate heat. Cook 1 
minute. Cool. 
% cup sugar, 
1 cups sliced strawberries, 
\i teaspoon lemon juice. 
Combine and allow 
to 
set 
while first mixture is cooling 
Pour first mixture into straw­ 
berries. Stir well and pour into 
a 9” baked pie shell. Chill 1 
hour and top with whipped 
cream. 
Pastry: 
1 cup flour, 
7 tablespoons shortening, 
% teaspoon salt, 
|~3 tablespoons cold water. 
Bake at 400 degrees F. 8 to 
10 minutes. 


TEXAS SHEET CAKE 
Mrs. Lester Wilson 
R. D. 2, Salem, Ohio 
First: Sift together: 
8 cups sugar (granulated), 
8 cups all-purpose flour, 
Vi teaspoon salt, 
1 teaspoon cinnamon, 
6econd: Bring to a boll in a 
small sauce pan: 
8 sticks oleo, 
1 cup water, 
4 tablespoons cocoa. 
Third: In a mixing bowl, beat 
together: 
8 eggs, 
% cup buttermilk or sour milk, 
1 tablespoon vinegar, 
1 teaspoon vanilla, 
1 teaspoon baking soda. 
Add parts one and two to the 
third mixture. Mix well. Pour 
this batter into a well greased 
14 inch square pan or a 12 by 
18 inch pan and bake at 375 de* 
S 
ees for 20 minutes. Remove 
>m oven and pour the frosting 
an while cake is still warm. 
Frosting 
Boil together in a saucepan 
lor one minute the following in­ 
gredients: 
1 stick oleo, 
4 tablespoons cocoa, 
I tablespoons milk. 
Remove from heat and add 
1 pound 
confectioners 
sugar 
end 1 teaspoon vanilla and Vt- 
«up nuts (optional). Beat to­ 
gether until smooth and pour 
ever warm cake and frost. 


APPLE CREAM PIE 
Mis. William R. Lowry 
2118 S.E. Blvd., Salem, Ohio. 
8 cups finely chopped tart ap­ 
ples, 
% cup sugar, 
2 tablespoons flour, 
1 cup sour cream, 
1 egg, well beaten, 
Vi teaspoon vanilla, 
% teaspoon salt. 
Combine sugar and flour. Add 
cream, egg. flavoring and salt. 
Beat until smooth. Add apples 
Mix thoroughly. Pour into pas­ 
try-lined 8 or 9” pie pan. Bake 
in hot oven, 450 degrees for 15 
minutes; reduce heat to 325 de­ 
grees and bake 30 minutes long­ 
er. Remove 
from oven 
and 
have ready to sprinkle on top, 
a combined mixture of: 1-3 cup 
brown sugar, 1 teaspoon cinna­ 
mon, 1-3 cup flour, V< cup but 
ter or margarine. (I mix these 
4 ingredients together with my 
pastry blender). Blend well un­ 
til mixture is crumbly. Sprin­ 
kle over pie. Return to oven. 
Bake in slow oven 325 degrees 
20 minutes longer. 


APPLE CRUMB PIE 
Mrs. William Laughlin 
234 W. 16th St., Salem, Ohio. 
9 inch pie. 
Pastry for bottom crust of pie: 
3A cup sugar. 
Vi cup flour, 
% teaspoon nutmeg, 
% teaspoon cinnamon, 
Salt, 
6 cups sliced, pared apples. 
Topping: 
1 cup flour, 
Vi cup oleo, 
Vi cup acked brown sugar, 
Dash of salt. 
Heat oven to 425 degrees. Pre­ 
pare pastry. Line bottom of 
pan with pastry and flute. Mix 
flour, cinnamon, sugar, salt to­ 
gether. Mix this with apples. 
Fill pie pan with apple mix­ 
ture. 
Mix flour, brown sugar, salt 
and oleo (cold) until crumbly. 
Top apples and bake 50 min. 


PERFECT PUMPKIN PIE 
Mrs. Earl K. Moore 
2307 Kennedy Dr.. Salem, Ohio 
1. Mix in a 3 quart bowl: 
1 cup firmly packed brown su­ 
gar, 
1 tablespoon flour, 
1 tablespoon pumpkin pie spice. 
2. Add and stir until smooth: 
1 pound can pumpkin (2 cups), 
1 2-3 cus Evaporated milk (1 
tall can), 
1 egg, slightly beaten 
Vz teaspoon salt. 
3. Pour mixture into 9-inch un­ 
baked pastry crust. Bake in 
375 degree oven 50 to 55 min­ 
utes or until knife inserted 2 
inches from edge comes out 
clean. Serve warm or cold. 


PEACH CUSTARD PJB 
1 
1 Blanche Headley 
417 E. 3rd St., Salem, Ohio 
1-9 inch unbaked pie crust, 
About 4 largo peaches, peeled, 
8 «ggs, 
1 Vi cups sugar, 
4 tablespoons flour, 
4 tablespoons cream, 
Vi teaspoon salt, 
1 % cups milk. 
Line • inch pie tin with fa­ 
vorite crust, fill with sliced 
peaches, which have been dip­ 
ped in boiling water and peel­ 
ed. Beat egg yolks and add 1 
cup sugar, 
tablespoons flour, 
4 
tablespoons 
cream, 
pnch 
salt. Slowly add 1% cups milk. 
Sprinkle peaches with cinna­ 
mon, dot with butter (about 2 
tablespoons), pour on egg mix 
ture and bake for 1 hour in 
slow oven (309-325). Take from 
oven and cool for 10 or 15 min­ 
utes on a wire rack. 
In small mixer bowl beat 3 
egg whites, Mt cup sugar, Vi tea­ 
spoon cream tartar, pinch salt, 
1 teaspoon lemon extract. Swirl 
this onto the cooled pie, brown 
in a moderately hot oven (400) 
10 or 12 minutes. 


PUMPKIN PIE 
Mrs. John T. Harbin 
Beaver Creek Road, R.D. 5, 
Salem. Ohio 
1% cups pumpkin, 
Vz cup brown sugar, 
Vi cup white sugar, 
1 teaspoon cinnamon, 
Va teaspoon allspice, 
Vi teaspoon cloves, 
Vi teaspoon ginger, 
1 tablespoon flour, 
1 cup milk, 
2 eggs. 
Mix first 8 ingredients togeth­ 
er, then add milk. Separate 
eggs and beat yolks, then add 
to mixture. Beat egg whites 
and fold into pumpkin mixture 
and pour into unbaked 
pie 
shell. Bake at 450 degrees for 
10 minutes then reduce to 350 
degrees and bake for 50 min­ 
utes. (this pie will raise and 
form cracks.) 


DATE PIE 
Marty Straub 
478 Sharp St, Salem, Ohio. 
1 cup of milk, 
1-3 cup of sugar, 
1 pound of chopped dates, 
3 well-beaten eggs. 
Soak dates in milk 3 hours, 
add sugar and eggs. Stir until 
ingredients 
are 
well 
mixed. 
Pour into 10-inch pie pan lined 
with pastry. Bake at 450 de­ 
grees for 10 minutes. Reduce 
heat to 350 degrees, continue 
baking until center is firm. 
Cool and serve with whipped 
cream. 
Compare! 


the real thing 
costs 
less 


Coke <& 


TRADE MARK 


Alliance Div. of the Akron Coca-Cola Bottling Co. 


-‘MOM’S PUMPKIN PEJ” 
Mrs. Edward Haney' 
24 E. Friend, Columbiana, (Milo 
Two eggs, ilightly beaten, 
One 16-oz. can pumpkin, 
Vi cup white sugar, 
% teaspoon salt, 
1 teaspoon cinnamon, 
% teaspoon ginger, 
Vi teaspoon cloves, 
1 8-3 cups evaporated milk or 
light cream, 
One nine inch unbaked pie shell. 
Mix ingredients in order giv­ 
en. Pour into pie shell Bake 
in hot oven 425 degrees F. for 
15 minutes. Reduce tempera­ 
ture to moderate (358 degrees) 
and continue baking for 45 min­ 
utes or until knife inserted In 
center of pie comes out dean 


IRON SKILLET 
BUTTERSCOTCH PIH 
Mrs. John E. Gay 
841 Homewood Ave. Salem, O. 
1 tablespoon butter, 
1 scant cupful brown sugar, 
1 egg, slightly beaten, 
IVi tablespoons flour, 
2 cups milk, 
1 teaspoon vanilla. 
Melt butter in skillet; add 
brown sugar. Stir until slightly 
brown. Slowly add egg, flour 
and milk which have been mix­ 
ed together in a bowl. Stir con­ 
stantly until thick like gravy. 
Remove from heat and add va­ 


nilla, Ppur into baked ; eight of 
nine Mich pie 
shell. 
Garnish 
with 
meringue 
or 
whipped 
cream. 


APPLE CRUMB PIE . 
Josephine D*vita 
157 N. Madison, Salem* Ohio. 
1 unbaked pie shell. 
Fill with 6 cups sliced apples. 
Cover with mixture of: 
Vi cup white sugar, 
Vi teaspoon salt 
Vi teaspoon each cinnamon and 
nutmeg. 
Sprinkle with this topping: 
Vi cup brown sugar, 
Vi cup flour, 
8 tablespoons butter, 
Vi cup chopped walnuts. 
Bake in hot oven (425 de­ 
grees F.) for 50 minutes. 


SPICY PEACH PIE 
Mrs. David O. Todd 
R. D. 8* Woodsdale Rd., 
Salem, Ohio 
5Vi cups freshly sliced peaches, 
1 cup sugar, brown. 
4 tablespoons flour, 
1 teaspoon cinnamon, 
Vt teaspoon allspice, 
Vz teaspoon nutmeg and salt, 
Vi cup chopped nuts. 
Prepare 
pastry 
for 
single 
crust 9” pie. Combine all of 
above ingredients. Pour Into pie 
shell. Sprinkle on topping. Bake 
at 425 degrees for 10 minutes; 


[/educe to 350 degrees and bake 
for 50 min. 
Topping: 
1-3 cup brown sugar, 
1 teaspoon cinnamon, 
Vi teaspoon allspice, 
Remaining dough from pastry 
1-3 cup butter. 
With a pastry blender, com* 
bine all of the ingredients. Con* 
tinue blending until the pastry 
dough Is completely mixed hi 
and the mixture has a corn* 
meal-like consistency. Sprinkle 
on top of pie. 


Cakes 


BISHOP’S CAKE 
Mrs. Lee Vincent 
RD 2, Salem 
8 eggs well beaten 
1 cup sugar 
IVi teaspoon baking powder 
Vi teaspoon salt 
VA cup flour 
Vi pound semi-sweet chocolate 
2 cups chopped nuts 
1 cup cut-up dates 
1 cup candied cherries. 
Mix eggs and sugar. Combine 
baking powder, salt & flour « 
pour over nut & fruit mixture, 
combine with egg & sugar mix­ 
ture. Bake in loaf pan for 8 
hours in 300 degree oven. Best 
to let age for 2 or 8 weeks, 
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You'll find 


a better selection of foods and household needs a t 


Salem IG A , at money-saving prices without sacrifice 


of quality. Enjoy the pleasure of shopping in a store 


designed with the customer's convenience and 


desires hi mindJ 


Salem IGA offers friendly check-out 


and grocery carry-out service. 


SHOP SALEM 


FOODLINiR 


m 
N . B a n rth to o . 


h r All Your 
Holiday Needs 


Remember Year loved 
Ones with a Beautiful 


Basket 


Cakes 


BANANA-NUT CAKE 
Mrs. John C. Mauch 
5895 Middletown Rd. 
Canfield, Ohio 
Sift together 2 or 3 times into 
large mixing bowl: 
cups sifted cake flour, 
2 teaspoons baking powder, 
% teaspoons soda, 
1 teaspoon salt, 
1% cups sugar. 
Combine in small mixing bowl: 
1 cup mashed ripe banana, 
1 teaspoon lemon juice. 
Add: 
two-thirds cup buttermilk or 
sour milk, 
Vi cup shortening (I prefer half 
to be butter). 
Mix this all together in small 
bowl with mixer then add to 
bowl of dry ingredients. Blend 
at low speed with mixer then 
at medium speed for two min­ 
utes. 
Add: 
t eggs, unbeaten (I use large 
or extra large approximately 
Vi cup). 
1 teaspoon vanilla. 
Beat 2 minutes. 
Fold in: 
Vi cup chopped nuts (I use 
English walnuts.) 
Pour into two well-greased and 
lightly floured round 8 inch pans 
at leaRt 1 % inches deep. Bake 
at 350 degrees 30 to 35 minutes 
until it tests done to touch in 
center or toothpick comes out 
clean. Cool and frost. 
Frosting 
Cream: 
Vi, cup butter or shortening, 
Vi teaspoon (or slightly less) 
salt. 
Blend in: 
4 cups (1 lb.) sifted confection­ 
ers sugar alternately with, 
one-third to % cup hot cream or 
evaporated milk. 
Add: 
1 teaspoon vanilla. Beat until 
creamy. 
If you like lemon, use 1 tea­ 
spoon grated lemon rind with 
butter and salt. 
Add 2 tea­ 
spoons lemon juice with cream 
instead of vanilla 


MIAMI BEACH 
BIRTHDAY CAKE 
Mrs. Donald (Freda) Cobourn 
1230 North Ellsworth Ave. 
Salem, Ohio 
One 6-oz. package (1 cup) Nes- 
tle’s chocolate chips, 
Vi cup graham cracker crumbs, 
1-3 up melted butter (cool be­ 
fore mixing with other ingre 
dients), 
Vi cup chopped walnuts. 
Vi cup butter, 
1 Vt cups sugar, 
2 eggs, 
2 cups flour, 
1 teaspoon soda, 
1 teaspoon salt, 
1 teaspoon vanilla, 
1 Va cups buttermilk or sour 
milk. 
Melt 1-3 cup chocolate chips 
In double boiler. 
Grease and 
flour two 9” cake pans. 
Combine 
graham 
cracker 
crumbs, melted butter, 2-3 cup 
chocolate chips and chopped 
nuts and set aside. 
Cream butter. Gradually add 
•ugar and cream well. 
Add 
eggs and beat well. Blend in 
melted chocolate chips and va 
nilla. Add dry ingredients al­ 
ternately with sour milk begin­ 
ning and ending with dry in­ 
gredients. Turn into pans. Sprin­ 
kle with crumb mixture. Bake 
in a preheated oven of 375 de­ 
grees. Bake for 30 to 40 min­ 
utes. 
When cool, ice with a boiled 
white icing on sides of cake, 
between 
layers 
and 
around 
'dge on top. Leave main por- 
,ion of top with just crumb 
mixture showing. 


SOUR CREAM 
COFFEE CAKE 
Mrs. Dwain Yeagley 
12273 Lisbon Road RD 5 
Salem, Ohio 
2 eggs, 
Vi cup oleo, 
1 cup sugar, 
1 teaspoon vanilla, 
2 cups flour, 
1 teaspoon baking powder, 
1 cup commercial sour cream, 
1 teaspoon baking soda. 
Filling: 
V\ cup sugar, 
Vi cup brown sugar, 
1 teaspoon cinnamon, 
Vi cup ground nuts (optional). 
Cream eggs, oleo, sugar, and 
vanilla. Add flour and baking 
powder and beat well. Mix to­ 
gether the sour cream and bak­ 
ing soda and add to the above. 
Beat well. 
Mix ingredients for filling to­ 
gether in separate bowl. 
Pour % of the batter into 
greased and floured spring pan 
or tube pan. Sprinkle Vi of fill­ 
ing over that. Pour remaining 
batter and top with rest of fill­ 
ing. Sprinkle a few drops of 
water over the top. Bake 375 
degree oven 35 minutes. 


SUNSHINE SPONGE CAKE 
Mrs. Rhonda Cisney 
RD 1, Calla Rd., Beloit 
7 egg whites 
1 teaspoon cream of tartar 
V2 teaspoon salt 
Sugar 
7 egg yolks 
Vi cup cold water 
1 teaspoon vanilla 
Vi teaspoon lemon extract 
IVi c. sifted cake flour 
Vi teaspoon baking powder 
Beat egg whites with cream 
of tartar and salt in large mix­ 
ing bowl until soft mounds form. 
Add Vt cup sugar, about a ta­ 
blespoon at a time. Continue 
beating until very stiff straight 
peaks form. In small 
mixing 
bowl, combine egg yolks, wa­ 
ter, and flavorings. Add flour, 
1 cup sugar and baking powder 
to this. Beat 1 minute at me­ 
dium speed. Fold this batter, 
one-fourth at a time, into beat­ 
en egg whites with spatula. 
Blend gently, but thoroughly af­ 
ter each addition. Pour i n t o 
greased tube pan. Bake at 350 
degrees for 40-60 minutes. 
In­ 
vert pan immediately, cool in 


pan. 12-18 servings. Frost if 
desired. 
x - % teaspoon almond flavor­ 
ing can be substituted for lem­ 
on. 
x - In a pinch, use 1 cup all­ 
purpose flour (not sifted) 
for 
cake flour. 


FILLED COFFEE CAKE 
Ariel Davis 
1076 Highland Ave., 
Sa9^n, Ohio 
% cup sugar, 
Vi cup shortening, 
1 egg, 
Vi cup milk, 
1*4 cups flour, 
3 teaspoons baking powder, 
Vi teaspoon salt. 
Filling 
V% cup brown sugar, 
2 tablespoons flour, 
2 teaspoons cinnamon, 
2 tablespoons butter or oleo, 
Vi cup chopped nuts. 
Mix sugar, shortening, egg 
and stir in milk. Stir in flour, 
baking powder, and salt. 
Spread 
Vz 
of 
batter 
into 
greased pan and sprinkle half 
of filling over batter. Add re­ 
maining batter 
and 
sprinkle 
with remaining filling. Bake at 
375 degrees 20 to 25 min. 


KENTUCKY WHISKEY CAKE 
Sally Chappell 
808 E. 5th S t, Salem, Ohio 
5 cups flour, 
1 cup brown sugar, 
Vk pound butter, 
1 pound shelled pecans, 
1 pound candied red cherries, 
1 teaspoon baking powder, 
1 pound granulated sugar, 
6 eggs, separated and beaten, 
Vi pound white raisins, 
2 teaspoons nutmeg, 
1 pint Kentucky Bourbon whis­ 
key. 
Soak fruit in whiskey over­ 
night. 
Cream sugar and butter, add 
egg yolks and beat well. Add 
soaked fruit and remaining liq­ 
uid. Reserve small amount of 
flour to use to coat nuts and 
add rest of flour to mixture. 
Add nutmeg and baking pow­ 
der. Fold in stiffly beaten egg 
whites. Add lightly floured pe­ 
cans last. 
Bake in large, greased tube 
pan lined with greased paper 
3-4 hours at 250-275 degrees. 
Store covered. 


APPLE CARE 
Mrs. Rfohard Spooner 
245*4 S. Main St. 
Columbiana, Ohio. 
3 cups flour, 
Vt teaspoon salt, 
2 teaspoons cinnamon, 
1 teaspoon soda. 
1 cup cooking oil, 
2 cups sugar, 
3 eggs, well beaten, 
2 teaspoons vanilla, 
3 cups fresh apples, diced, 
1 cup chopped nuts. 
Sift together the first four In­ 
gredients, set aside.. Mix to­ 
gether with a wooden spoon 
the oil, sugar, eggs, vanilla, 
and apples. Stir in the dry in­ 
gredients. Next add the nuts. 
Pour into a greased 10” tube 
or bundt pan which has also 
been flour«!. Bake 350 degrees 
ltt hours. 


FRUIT COCKTAIL CAKE 
Mrs. Allen Helmick 
R. D. 4-Pine Lake Rd. 
Salem, Ohio. 
Sift together into mixing bowl: 
1 cup brown sugar, 
2 cups all-purpose flour, 
1 teaspoon Baking Powder, 
Vi teaspoon salt. 
Add to the above: 
1 stick oleo (cut Into small 
pieces), 
1 beaten egg, 
1 teaspoon vanilla. 
1 can Fruit Cocktail (10 or 17 
os.), 
Mix all together for a minute 
or two. Then turn into a greas­ 
ed 13x9x2 cake pan. Top with 
the following ingredients, which 
have been previously blended: 
1 cup brown sugar, 
1 cup walnuts, chopped, 
Vi stick oleo. 
Bake in a preheated oven at 
350 degrees for 45 
minutes. 
Serve with whipped cream. 


DEVILS FOOD CAKE 
Leona Dore 
P. O. Box 635, Salem, Ohio 
Salem, Ohio 
1 cup sugar, 
1 egg, 
1 cup cocoa, 
1 Vi cups milk, 
1 teaspoons of shortening, 
1 teaspoon vanilla, 
2 cups flour, 
Baking powder 4 teaspoonsfull 
if you have sour milk use 1 tea 
spoon soda. Oven temperature 
350 degrees, 25 to 30 minutes 
in oven. 


Buy Your TV 
Where You Get Service 


(Not Promises 


SYLVANIA 
23" 
COLOR 
TV 


85 per-cent Solid State 
Instant Sound 
AFC 
Vinyl Grain Cabinet 
*439« 


Morrow's Color TV Service 


Leetonio, Ohio 
427-2479 


YUMMY THREE&AYER 
CHOCOLATE CAKE 
Mrs. Wayne Herron 
R. D. 2, Salem, Ohio 
2 cups sifted cake flour, 
1 Vi teaspoons baking soda, 
1*4 teaspoons salt, 
Vi cup shortening, 
2 cups sugar, 
2 eggs, 
1 Vi teaspoons vanilla, 
4 ounces unsweetened choco­ 
late, melted, 
Vi cup sour milk, 
1 cup hot water. 
Preheat oven to 350 degrees 
F. Grease and flour 3 8-inch 
layer cake pans. Sift measured 
flour, baking soda and salt to­ 
gether. Set aside. 
Cream shortening and sugar 
until fluffy. Add eggs, one at a 
time, beating well after each 
addition. Add vanilla and melt­ 
ed chocolate, mix until blend­ 
ed. Add sifted flour mixture al­ 
ternately with sour milk, beat­ 
ing until smooth. Slowly add 
hot water using low speed, just 
until blended. Bake 30-35 min­ 
utes. 
Yummy Fluffy White Frosting 
2Vi cups sugar, 
Vi cup water, 
ltt tablespoon light corn syrup, 
3 egg whites, 
Vi teaspoon cream of tartar, 
Vi teaspoon salt, 
1% teaspoon vanilla. 
Put sugar, water and corn 
syrup In saucepan and stir over 
low heat until sugar is dissolv­ 
ed. Boil, covered, about 3 min­ 
utes, then boil uncovered and 
without stirring until a small 
amount of syrup forms a soft 
ball when dropped into cold wa­ 
ter (238 degrees - 240 degreesMakes 1 13x9” loaf cake. 


F). Remove syrup from heat; 
quickly beat egg whites with 
cream of tartar until stiff but 
not dry, then pour syrup in 
fine stream over egg whites, 
beating constantly; 
add 
salt 
and 
flavoring 
and 
continue 
beating until frosting is cool 
and of spreading consistency. 
If frosting threatens to harden 
before you spread it, add a few 
drops of hot water. 
Spread frosting first between 
layers, then the side and last, 
frost the top. 
Optional: Sprinkle top 
with 
finely chopped nuts. 
Drizzle 1 
ounce 
unsweetened 
chocolate 
and 
Vi 
teaspoon 
shortening 
(both melted together) around 
top edge of cake, allowing i! 
to run down the side unevenly. 


CHOCOLATE CAKE 
Miss Kathy Cook 
R. D. 3, Salem, Ohio. 
Cream together: 
3 cups brown sugar, 
1 cup butter and lard mixed. 
Sift together: 
3 cups cake flour, 
Vi cup cocoa. 
Combine together: 
3 eggs, 
Add alternately 1 cup sour milk 
and sifted flour and cocoa mix­ 
ture. 
1 tablespoon vanilla. 
1 cup boiling hot coffee with 
1 heaping teaspoon of soda 
dissolved in it 
Beat at medium speed with 
rotary mixer until mixed. Do 
not preheat oven. Place cake in 
oven and bake at 325 degrees 
35 to 45 minutes or until done. 


THE LIVING BIBLE 
PARAPKRA8ED 


NOW1 
IN ONE 
VOLUME 


THE 


WORLDS 


MOST 


READABLE 


BIBLE 


Th« entire Bible paraphrased in tha ctaar and diract atyla of 
today'« langusgt. Thia skillful and scholarly contemporary 
version by Kannath N. Taylor gives now undemanding to 
ovary poga of Scripture. 


M ono doth.... $195 
Block or brown loothor.... 
A TYNDALE HOUSE PUBLICATION 


FREE COPY 


of tho Popular 


"MEALS FROM THE MANSE" Cookbook 


With the Purchase of 
A Leather Edition 
LIVING BIBLE 
This Offer Good Until Nov. 1,1971 
Bring This Ad with You 


FRIENDS BOOK STORE 


U.S. Route 62 
Damascus, Ohio 
Open Monday - Saturday 9-5, Tues. 9-9 


s Bedroom. Livingroom. Kitchen, Dining Room, Full Bath, Basement, Large l*/k Car 
Garage, Wiring Plumbing, Heating, Plastering, Built-in Kitchen, Hardwood Floors, Vinyl 
Floor Covering, Kitchen and Bath Home Absolutely Complete-Ready for Painting 


a eioaoom 
- 
0 ( 0 X II<-5 


960 Sq. Ft. 
18,240 Cut. Ft. 
(Not incl. Garage' 
IMT-Oin 
tai-ox» 
There are some three bedroom house 
designs just over 1,000 sq. ft. in,area, but 
finding one containing less than 1,000 sq. ft. 
is something that doesn’t happen very 
often. 
The well arranged kitchen, like living 
room is free from cross room traffic. 
Bathroom has vanity-lavatory 
Storage space is abundant with wardrobe 
in each bedroom, hall storage closet, guest 
coat closet and large catch-all closet in 
kitchen. 


Above price does not include Well or Septic Tank • 
but we will install and all cost can be included in 
loan, easy-easy credit terms. 


2207 S. UNION AVE 


ALLIANCE OHIO 


Hordwore & mmm 
^ 


PRUNE CAKE 
Patricia Wafler 
Box 71, Homeworth, Ohio 44034 
Utensils: 
Egg Beater, cup, H cup, tea­ 
spoon, nut chopper or knife, 
tablespoon, large mixing bowl, 
mixer, medium size saucepan, 
spatula, oblong baking pan. 
S small jars of baby food prun­ 
es (1 cup), 
8 eggs, beaten, 
1% cups white sugar, 
2 cups flour (all purpose), 
1 teaspoon baking soda, 
1 teaspoon cinnamon, 
Vi teaspoon nutmeg, 
1 teaspoon vanilla, 
1 cup Wesson oil, 
1 cup buttermilk, 
1 cup chopped walnuts. 
Blend oil and sugar, add beat­ 
en eggs, dry ingredients, but­ 
termilk, nuts and prunes. 
Bake at 325 degrees until done 
(about 40 minutes). 
Start icing 5 minutes before 
cake is done. 
1 cup white sugar, 
% cup butter, 
% cup buttermilk, 
% teaspoon baking soda, 
1 tablespoon Karo. 
Cook to soft ball stage. Pour 
over cake while hot. 


SPANISH CAKE 
Mrs. Sydney Huffnagle 
883 Pearl St., Leetonia, Ohio. 
2 cups brown sugar. 
Vi cup of butter, 
8 egg yolks, 
Vi teaspoon cinnamon, 
Vz teaspoon nutmeg, 
Vi teaspoon soda in a cup of 
sour milk, 
1 teaspoon baking powder—2 
cups sifted flour. Mix with 
above ingredients. 
Sprinkle over batter the fol­ 
lowing: 
1 cup chopped nuts, sprinkled 
over batter. 
Cover with beaten egg whites 
in which has been added 1 cup 
of brown sugar, Vi teaspoon of 
nutmeg, Vz teaspoon of cinna­ 
mon. Mix into egg whites. 
Bake in a slow oven for 45 
minutes, 325 degrees to 350 de­ 
grees. Utensils: 1 9-in. Mixing 
bowl, 
Baking pan 
9x9x2 
or 
6x12x2 in. deep. Grease pan. 
Flour bottom or line bottom of 
pan with 
wax 
paper 
before 
pouring batter. 
This is an old recipe, origi­ 
nated before many of the mod­ 
ern 
utensils. 
Mrs. 
Huffnagle 
originally did mixing with a 
mixing spoon and an egg beat­ 
er, but an electric mixer can 
also be used in preparing the 
Recipe. 
j . 
, J 


WE V t a l G I N l A 
APPLE-BLACK WALNUT 
CAKE 
Mrs. Mary L. Cheeks, 
2218 Market St. Apt. 3 
Youngstown, Ohio 44507 
4 cups coarsely chopped apples, 
2 cups sugar, 
2 eggs, 
Vi cup vegetable oil, 
2 teaspoons vanilla, 
2 cups sifted all-purpose flour, 
2 teaspoons baking soda, 
2 teaspoons cinnamon, 
1 teaspoon salt, 
1 cup chopped black walnuts. 
Combine apples and sugar; 
let stand. Beat eggs slightly; 
beat in oil and vanilla. Mix 
and sift flour, baking soda, cin­ 
namon and salt; stir in alter 
nately with apple-sugar mix­ 
ture. Stir in walnuts. Pour into 
greased and floured oblong pan 
13x9x2 inches. Bake at 350 de­ 
grees about one hour, or until 
cake tests done. Let stand in 
pan until quite cool; turn out 
on rack to complete cooling. 
Frost with Lemon Butter Frost­ 
ing; decorate with whole wal­ 
nut meats. Cut in squares to 
serve. Makes 12 to 15 squares. 
LEMON BUTTER FROSTING 
3 cups confectioners’ sugar, 
4 tablespoons butter or m ar­ 
garine, 
2 tablespoons lemon juice, 
1 or 2 tablespoons cold water, 
Few grains salt. 
Cream butter or margarine; 
add sugar gradually, creaming 
thoroughly. Beat in lemon juice 
and enough 
cold 
water 
to 
make a spreading consistency. 
Beat in salt. Spread on cake. 
Makes about 3Vz cups frosting. 


c a r r o t c a k e 
Mrs. Eileen Hively 
937 South Lundy Street 
Salem, Ohio 
2 cups flour, 
2 cups granulated sugar, 
Vi teaspoon salt, 
2 teaspoons cinnamon, 
2 teaspoons baking soda. 
1 1-3 cup Crisco oil, 
4 eggs, 
3 cups grated carrots. 
Put all 
ingredients 
except 
carrots into large mixing bowl. 
Beat with a mixer until well 
blended. Then add grated car­ 
rots. Pour into a greased 9x13x2 
cake pan. Bake in a preheated 
moderate oven (350 degrees F), 
for about one hour. 
Topping 
Vi cup butter, 
1 8 - o u n c e 
package 
cream 
cheese, 
1 
pound 
sifted 
confectioners 
sugar, 
1 teaspoon vanilla. 
Cream all together with mix­ 
er in medium or large mixlhg 
bowL* Top with nuts if desired. 


Ladies and Gents 
SURGICAL 
GARMENTS 


Expertly Trained Fitters 


- ALSO - 
CONVALESCENT AIDS 


Wheel Chairs - Walkers - Comodes - Canes, etc. 
SALES and RENTALS 
LEASE DRUG CO. 


- 2 LOCATIONS - 
Cor. E. 2nd-Broadway- Phone 337-8727^ 
2020 E. State Phone 337-8877 


BURNT SUGAR 
CHIFFON CAKE 
Barbara Carroll 
305 E. Main Street 
Washingtonville, Ohio 44490 
LARGE CAKE 
STEP l — Melt in skillet over 
low heat until medium brown— 
1 cup sugar. 
Stir in slowly: 
Vi cup boiling water. 
Step II-Sift together into bowl: 
2 cups sifted flour, 
1 Vi cups sugar, 
3 teaspoons baking powder, 
teaspoon salt, 
Make a well in this dry mix­ 
ture and add in order: 
Vi cup Wesson oil, 
unbeaten egg yolks, 
Vi cup burnt sugar mixture, 
(Step I) 
V* cup cold water, 
1 teaspoon vanilla. 
Beat 
with 
a 
spoon 
until 
smooth. 
Step III: Measure in a large 
mixing bowl: 
1 cup egg whites (7 or 8), 
Vi teaspoon cream of tartar, 
Whip until whites form very 
stiff peaks. 
Pour egg mixture over whit­ 
es gently folding, with a rubber 
scraper. 
Bake: 10x4” tube pan, 328 de­ 
grees 65-70 minutes. 13x9%x2” 
;aan, 350 degrees, 45-50 minutes. 
SMALL CAKE 
Step I: Melt in skillet over lo 


* 
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'heat until medium brown — 
Vi cup sugar. 
Stir in slowly: Vi cup boiling 
water. 
Step II: Sift together into bowl: 
1 cup sifted flour, 
y* cup sugar, 
\Vz teaspoons baking powder, 
Vz teaspoon salt. 
Make a well in this dry mix­ 
ture and add in order: 
V* cup Wesson oil, 
3 egg yolks, unbeaten, 
Vi. cup burnt sugar mixture, 
(step I), 
2 tablespoons cold water, 
Vz teaspoon vanilla. 
Beat 
with 
a 
spoon 
until 
smooth. 
Step III: Measure in a large 
Vz cup egg whites (4), 
Vi teaspoon cream of tartar. 
Whip until whites form very 
stiff peaks. 
Pour egg mixture over whites 
gently folding with a rubber 
scraper. 
Bake: 10x4 tube pan, 329 de­ 
grees, 65-70 minutes. 
13x9%x2 pan, 350 degrees, 45-50 
minutes. 
Icing 
Cream 2 cups confectioners 
sugar, Vi cup shortening or but­ 
ter. 
Stir in: 
3 or 4 tablespoons burnt sugar 
mixture, 
1 teaspoon vanilla, 
2 tablespoons cream or evapo­ 
rated milk. 


GERMAN ktfdftEN 
2 cups flour, 
1 can fruit pie fillings, 
3 eggs, well beaten, 
Dash salt, 
1 teaspoon vanilla, 
1 Vz cup sugar, 
1 cup shortening, 
Cream shortening and sugar. 
Add beaten eggs, mix in flour, 
salt and vanilla, 
spread 
in 
cookie 
sheet 
pan 
(greased). 
(Reserve 1 cup batter to spread 
on top). Cover with pie filling. 
Drop reserved batter on top 
with 
teaspoon. 
Don’t 
cover 
completely. Bake at 350 de­ 
grees 50 minutes. 


BURNT SUGAR CAKE 
(Makes 3 8” layers) 
Mrs. Joseph Gromley 
7868 St. Jacob-Logtown Rd. 
Lisbon, Ohio 
Vi cup white sugar, 
Vz cup boiling water, 
IVi cup brown sugar (packed) 
two-thirds cup shortening, 
2 egg yolks, 
1 cup cold water, 
1 teaspoon soda, 
2 teaspoons baking powder, 
3 cups cake flour, 
2 egg whites, beaten stiff, 
teaspoon vanilla. 
Brown the white sugar in an 
iron skillet, pour boiling water 
over and set to cool. Mix the 
brown sugar, shortening, egg 
yolks and cold water, and beat 
2 minutes, at medium speed, 


add burnt sugar syrup, and m il, 
Sift flour, baking powder and 
soda and add vanilla, fold 111 
beaten egg whites. Bake at 891 
degrees for 30 minutes. 
Caramel Frosting 
1 cup brown sugar, 
3 tablespoons shortening, 
Vx teaspoons salt, 
Vi cup milk. 
> 
Boil 3 minutes stirring cofr 
stantly, cool and add: 
IVi cups powdered sugar, 
1 teaspoon vanilla. 
Beat till creamy and froslb 


HUSBANDS DELITB 
Mrs. Paul Eskay 
1364 E. 11th St. 
Salem Ohio 
1 cup flour, 
Vi cup oleo, 
Vi cup brown sugar. 
Mix together. Spread in 
13 pan. Bake 350 degrees 
minutes. 
•I 


Mix together: 
eggs beaten, 
1 Vi cups brown sugar, 
2 tablespoons flour, 
Vi teaspoon baking powder, 
teaspoon vanilla, 
Vi lb. coconut, 
1 cup chopped nuts, 
Pincn salt. 
Mix together. Spread on top. 
Bake 25 minutes more at 350 
degrees. 


Cakes 


«r»* i 


JEWISH COFFEE CAKE 
Mrs. Charles R. Tausch 
261 W. 12th Street, 
Salem, Ohio 
H cup oleo or butter, 
1 cup white sugar, 
I eggs. 
Cream good, 
t cups flour, 
1 teaspoon baking powder, 
2 teaspoon baking soda, 
tt teaspoon salt, 
1 teaspoon vanilla, 
H pint sour cream. 
Sift dry ingredient« together 
and then add them and sour 
cream and vanilla and beat 
with above. 
Filling: 
1 cup brown sugar, 
8 tablespoons flour (heaping), 
8 tablespoons melted butter, 
1 teaspoon cinnamon, 
Vi cup chopped nuts. 
Mix all of this together with 
a fork. 
Alternate filling and dough 
and make sure filling is on top 
and also on bottom when you 
finish. 
Bake at 350 degrees for 50-55 
minutes in a greased and flour­ 
ed pan. I use a Bundt cake pan 
and I grease real good with 
butter. 


FRENCH COFFEE CAKE 
Virginia Arkwright 
R. D. 1, Box 49. 
Berlin Center, Ohio, 44491 
Cream: 
Vz cup oleo, 
1 cup sugar, 
1 Tablespoon vanilla, 
2 eggs (mix well), 
Alternate Vz pint or (1 cup) 
buttermilk with dry ingredients. 
2 cups Flour. 
1 teaspoon soda, 
1 teaspoon baking powder, 
1 pinch salt. 
Topping 
8 tablespoons flour. 
2 tablespoons butter, 
% cup Brown sugar, 
V< teaspoon cinnamon, 
1 cup chopped walnuts, 
Place Vz dough in greased 
Angel Food cake pan. Add Vz 
topping. Put rest of dough, then 
rest of topping. Take table knife 
and cut through dough to mix 
slightly. Bake 1 hour, 350 de­ 
grees. 


* HONEY^-FILLED 
COFFEE CAKE 
Mrs. Doris L. Tolley 
R. D. 1, Hanoverton, Ohio 44423 
1 cup milk, 
Vz cup shortening, 
2 teaspoon salt, 
Vi cup sugar, 
2 packages activa dry yeast, 
Va cup 
w a r m water (105 
degrees - 115 degrees), 
2 eggs beaten, 
4% cups sifted flour, 
Honey Filling (below). 
Scald milk. Add to shorten­ 
ing, salt and sugar in large 
bowl; stir until shortening is 
melted. Cool to lukewarm. 
Dissolve yeast in warm wa­ 
ter. 
Add eggs and yeast to luke­ 
warm milk mixture and mix 
well. 
Add flour gradually, beating 
thoroughly after each addition. 
Turn onto lightly floured board 
and knead to a smooth dough. 
Place in greased bowl and 
brush top of dough with melted 
shortening. Cover, let rise in 
warm place until light and dou­ 
ble in bulk, about \Vz hours. 
Punch down and let rest 10 
minutes. Turn out onto floured 
board. Divide dough in half; 
cover half with cloth. 
Roll the other half into rec­ 
tangle about 12x16”. Brush with 
melted butter and spread with 
half the Honey Filling. Roll like 
jelly roll; seal edges. 
Cut into 1” slices, next make 
bottom layer in greased 10” 
tube pan, placing slices (cut 
side down) so they barely touch. 
Arrange remaining slices in 
layers, covering up the spaces 
—with no slice directly on top 
of another — to give swirl pat­ 
tern when cake is sliced. 
Prepare remaining half of 
dough in same manner, plac­ 
ing slices in layers. Cover and 
let rise in warm place until 
double in bulk, about 30 min­ 
utes. 
Bake in moderate oven (350 
degrees) 45 to 60 minutes, or 
until sides and top are well 
browned. (If bread browns too 
soon, cover with foil during the 
last half of baking.) 
Loosen hread from pan; turn 


TEXAS CINNAMON 
SHEET CAKE 
Mrs. T. F. Stanley, 
394 W. 10th St., Salem, Ohio 
1st part: 
Sift together in a large mix­ 
ing bowl and set aside— 
2 cups white sugar, 
2 cups flour, 
Vz teaspoon salt, 
1 teaspoon cmnamon. 
2nd part: 
Bring to a boil— 
2 sticks margarine, 
1 cup water, 
Vi cup cocoa. 
8rd part: 
Beat in small bowl— 
8 eggs, 
Vz cup buttermilk, 
1 tablespoon vinegar, 
1 teaspoon vanilla, 
1 teaspoon baking soda. 
Add parts 2 and 3 to dry in­ 
gredients. Pour into a greased 
cookie sheet (11x17). The bal- 
ter will be hot. Bake at 375 
degrees for 20 minutes. 
Frosting 
Mix in pan, have ready and 
hot to spread on cake when it 
comes from oven: 
1 stick margarine, 
Vi cup cocoa, 
6 tablespoons milk. 
Bring to a boil and add to: 
1 box powdered sugar, 
1 teaspoon vanilla, 
*4 cup nut meats (opt.) 


Easy 
on the 
syrup, 
easy 
on the 
gas... 


Bottled & Distributed by 
DUNNING-CRUM CO. 
Youngstown, Ohio 


out'oh rack to 900I. If desired," 
pour on glaze ‘ made by sim­ 
mering together until thick, 
about 5 minutes: Vz cup honey, 
Vz cup sugar, 1 tablespoon but­ 
ter and 1 tablespoon coarsely 
grated orange rind. 
Honey Filling . 
Combine Vz cup honey, % 
cup sugar, grated rind of 1 
orange or lemon, 1 tablespoon 
orange or lemon juice, 1 tea­ 
spoon cinnamon, 1-3 cup rais­ 
ins, cut fine, 1-3 cup nuts chop­ 
ped fine, 
and 
1 
tablespoon 
melted butter. 


PEACR COBBLER 
Mrs. Eileen Hively 
937 South Lundy Street 
Salem, Ohio 
1 egg, 
1 cup sugar, 
3 tablespoons butter, melted, 
1-3 cup milk, 
Vz cup sifted all-purpose flour, 
2 teaspoons baking powder, 
Vz teaspoon salt, 
4 cups sliced peeled peaches, 
(7 or 8), 
Vi teaspoon ground nutmeg, 
Vi teaspoon ground cinnamon. 
Beat together egg, 
Vz cup 
sugar, the butter, and milk 
with beaters. Sift together flour, 
baking powder, and salt. Beat 
into 
egg 
mixture. 
Combine 
peaches, remaining sugar, nut­ 
meg, and cinnamon. Put peach 
mixture in a greased baking 
dish (12x8x2) top fruit with 
batter, 
spreading smoothly. 
Bake in a preheated moderate 
oven (375 degrees F) for 30 
minutes, or until crust is crisp 
and golden brown. Servo hot 
with cream. Makes six serv­ 
ings. 


* 
• CUPCAKES WPHI 
CREAM FILLING 
' 
Mrs. Richard Spooner 
245% S. Main St. 
Columbiana, Ohio 
24-30 Chocolate cup cakes 
3 tablespoons flour, 
Vi cup milk, 
Vi cup sugar, 
1 cup Crisco, 
1 Vz cups powdered sugar, 
1 teaspoon vanilla. 
Cook flour, milk and V« cup 
sugar until thick. Add Crisco, 
powdered sugar, and vanilla. 
Beat with electric mixer until 
resembles 
stiffly 
whipped 
cream. Make sure cup cakes 
are completely cooled before 
filling. Cut a cone shaped piece 
from top of cupcake. Fill with 
cream filling. Replace top piece 
of cone. Frost with a favorite 
chocolate 
frosting. 
Leftover 
cup cake pieces can be mixed 
with any remaining cream fill­ 
ing and chilled for a cool treat. 


CHOCOK 
(CHOCOLATE CAKE) 
Miss Kathy Cook 
R. D. 8, Salem, Ohio. 
Sift together. 
2 cups flour, 
1 cup sugar, 
4 tablespoons cocoa, 
2 teaspoons soda, 
Vi teaspoon salt 
Add: 
I cup salad dressing, 
1 cup warm water, 
1% teaspoon vanilla. 
Beat with rotary mixer a 
medium speed until 
mixed 
Bake in 850 degree preheated 
oven. Makes one sheet cake or 
two 8” layers. Bake 85 to 45 
minutes. 


DICED APPLE CAKE 
Linda Davis 
R. D. 4, Salem, Ohio. 
Mix: 
I3/« cups sugar, 
1 cup Wesson oil, 
3 eggs. 
Add: 
2 cups all-purpose flour, 
1 teaspoon soda, 
1 teaspoon baking powder, 
1 teaspoon salt, 
1 teaspoon cinnamon. 
Fold in: 
2 cups diced cooking apple«, 
% cup ground walnut«. 
Batter will be thick. Bake in 
13x9” cake pan. Bake at 350 
degrees for 45 minutes. Grease 
and flour cake pan. 
Oeamy Nut Frosting 
(For Diced Apple Cake) 
to cup butter or oleo (soft), 
4 cups Powdered Sugar, 
1 tablespoon Wesson oil, 
Vi cup milk, 
1 cup ground (fine) walnuts. 
Beat with electric mixer un­ 
til creamy smooth. 


FRUIT COCKTAIL CAKE 
Miss Kathy Cook 
R. D. 3, Salem, Ohio. 
Combine together: 
1 Vz cup white sugar, 
2 eggs, 
2 cups flour, 
Vz teaspoon «alt, 
1 No. 303 can fruit cocktail, 
2 teaspoons soda. 
Mix at medium apeed with 
rotary mixer until combined. 
Pour batter in a greased and 
floured 13x9” cake pan. 
Mix: 


Vz cup brown sugar, 
Vz cup chopped nuts. 
Sprinkle over top of batter 
and bake in a 350 degrees pre­ 
heated oven 85 to 45 minute«. 
Cook for 2 minutes: 
1 small can Carnation milk, 
1 stick oleo, 
Vi cup whte sugar. 
Remove cake from oven, pour 
milk, sugar, oleo mixture over 
top of cake. 


Even Scrooge would smile 
at the merry, merry prices 
in Fenneys Christmas Catalog. 


When the Christmas shopping panic sets in. 
anyone can become a bit of a grouch cot Pen­ 
ney« Christmas Catalog come to the rescue. * 
Just eit down with the Catalog and your shop­ 
ping list make out your order and let our Cata­ 
log Center do the resti Won’t that leave you 
smiling on December 25? 
Pick up your Frea Christmas Catalog now! 


JCPenney 
The Christmas Place 


Shop Hon., Thors., Friday 94 


Phone 332-157" 


15% off all our 
novelty curtains. 


Choose curtains for the bedroom, 
kltehon or chHdrtn’s room. Trim any 
window for less at these sale prices. 
Many are Penn-Prest for no ironing. 
All are easy care. 
Sale prices effective through Saturday. 


Pamela reg. 2.49Sale ^%W 
Valance reg. 1.79 Sale 1.52 £ z 68 x 30' 


^ 
— 
-— ■ - 


Marcy reg. 2.69 Sale 
Valance reg. 2.19 Sale 1.86 Æm 


JCPenney 
The values are here everyday. 


Shop Monday - Thursday - Friday 9:30 til 9 
AnOthers9:30til5 
For Catalog Sales Phone 232-1577 


Calces 


TOPPING FOR A 
ONE-LAYER CAKB 
Ann C. Thompson 
m 
E . m Stroet 
Salem, Ohio 
t tablespoons melted butter, 
^ tablespoons cream, 
% cups brown sugar, 
^ cup shredded coconut. 
Mix ingredients in small mix 
Ing bowl until well blended. 
Spread on cooled cake and place 
under broiler until light brown, 
about 10 minutes. 


PLANTATION PRUNE CAKE 
Sondra Lea Cynhert 
ES2 E. 5th Street, Swem, Ohio. 
1 jar (1 pound) cooked prunes, 
cups sifted regular flour, 
1 teaspoon baking soda. 
1 teaspoon salt, 
1 teaspoon ground allspice, 
1 teaspoon ground cinnamon, 
1 teaspoon ground nutmeg, 
1 cup finely chopped pecans, 
I eggs, 
cups sugar, 
1 cup vegetable oil (Mazola oil) 
cup buttermilk. 
Vanilla glaze (recipe follows). 
Preheat oven to 350 degrees. 
Grease a 12-cup tube pan or 
10-inch angel food cake pan; 
flour lightly, tapping out any 
excess. 
Drain liquid from prunes Into 
cup. Pit prunes, (if unpitted), 
then cut each into 3-4 pieces: 
place in a 1-cup measure. Add 
enough prune liquid to make 1 
cup. 


Sift flour, baking soda, salt, 
allspice, cinnamon, and nutmeg 
into a medium size bowl; stir 
in pecans. 
Beat eggs well with fork in a 
large bowl; slowly beat in sugar 
with spoon until mixture is fluf­ 
fy light. Beat in vegetable oil, 
then buttermilk, stir in prunes. 
Beat in flour mixture, a third at 
a time, until well blended. Pour 
into prepared pan, spreading 
evenly. 
Bake in moderate oven (350) 
1 hour and 5 minutes, or until 
top springs back when lightly 
pressed with fingertip. Cool iO 
minutes in pan on a wire rack. 
Loosen cake around edges and 
tube with a knife; turn out onto 
rack; cool completely. 
Put cake onto serving plate. 
Make 
Vanilla Glaze; 
while 
hot, drizzle slowly over cake, 
Sfxwning any that drips onto 
plate back over cake. (Glaze 
will soak in.) Cut cake into 
wedges. 
To freeze cake — After cake 
has been baked and cooled, 
wrap cake in waxed paper or 
transparent wrap, then in hea­ 
vy foil, freeze up to 8 weeks. 
Tlie day before serving, remove 
cake from freezer; let stand, 
still wrapped, at room temper­ 
ature to thaw. An hour before 
serving, unwrap cake; place on 
deep plate; make Vanilla Glaze 
While hot, drizzle slowly over 
cake, spooning any that drips 
onto plate back over cake. 
Glaze will soak in. Cut into 
wedges. 
Vanilla Glaze 
1 cup sugar, 
% teaspoon baking soda, 
Vm cup buttermilk, 
1 tablespoon light corn syrup, 
% cup (1 stick) butter or oleo, 
1 teaspoon vanilla. 
Combine sugar, baking soda, 
buttermilk, com syrup, and but­ 
ter In a medium-size saucepan. 
Heat slowly, stirring constant­ 
ly, to boiling, then cook, stir­ 
ring constantly, 2 minutes. Re­ 
move from heat; stir in vanilla. 
Note: If serving cake without 
freezing, cover with glaze as 
soon as cake is removed from 
pan. You’ll really anjoy it. 


APPLE CAKE 
Mrs. Joian Rauch 
R. D. 1, BeloH, Ohio 
4 cups diced apples, 
2 cups flour, 
1 cup brown sugar, 
1 cup white sugar, 
2 teaspoons soda, 
2 teaspoons vanilla, 
^ teaspoon salt, 
Vi cup cooking oil, plus % ta­ 
blespoons melted butter, 
1 cup chopped nuts, 
2 eggs. 
Peel and dice apples. Break 
eggs and mix witii a fork. Pour 
over apples and mix until ap­ 
ples are coated. Add nuts and 
oil and butter to apples. Mix. 
Add dry ingredients. Mix. Pour 
into greased and floured pan, 
9’ xl2” . Bake at 325 degrees 
fw 1 hour. 


TEXAS SHEET CAKE 
Mrs. Carole Thome 
R. D. 2, SaiineviUe, Ohio 43945 
Preheat oven to 350 degrees. 
I use my 5 quart Dutch oven 
pan and melt two sticks (one 
cup is the same) of oleo over 
low heat on top of stove using 
tha large burner. When oleo is 
melted, add one cup hot water 
and four tablespoons of cocoa. 
Bring these three (oleo, hot wa­ 
ter and cocoa) to a boil. When 
at a good boil, set on a trivot 
On your workspace or table. 
While still hot, add two eggs, 
two cups sugar, two cups flour, 
and just a pinch of salt, Vt cup 
sour cream, one teaspoon va­ 
nilla, and one teaspoon soda. 
With large spoon, beat this en­ 
tire mixture. When well beaten, 
spread on a large, greased and 
floured cookie sheet. I use my 
teflon cookie sheet and save 
greasing and 
flouring. 
Bake 
only 15 minutes in the oven. 
Right away begin the frost­ 
ing. Do use the same pan you 
used to make the cake. This 
limits the dirty dishes. 
Melt 
one stick (Vz cup is the same) 
oleo over low heat. When melt­ 
ed, add four tablespoons cocoa, 
and six tablespoons of 
whole 
milk. Bring these three (oleo, 
cocoa, and milk) 
to a boil. 
Take off of stove burner and 
put on trivot on your table or 
workspace. Stir in one box (16 
oz. or one pound) of powdered 
sugar and one teaspoon vanilla. 
Beat with your large spoon un­ 
til smooth. Add one cup chop­ 
ped pecans to this mixture. I 
sometimes use one cup shelled, 
chopped, walnuts if I do not 
have pecans on hand. Spread 
this mixture on cake while cake 
is still hot. I get twenty nice 
size pieces of cake. 


PRIZE-WINNING PEANUT 
BUTTER CUPCAKES 
Mrs. David 0. Todd 
R. D. t, Woodsdale Rd. 
Salem, Ohio. 
Vi cup crunchy sytle peanut 
butter, 
IVi cups brown sugar, 
1-3 cup shortening, 
1 tablespoon honey, 
2 teaspoon water, 
2 eggs. 
IVi teaspoons baking powder, 
1 teaspoon baking soda, 
2 cups flour, 
1 cup sour milk. 
Combine peanut butter, brown 
sugar, and shortening in large 
mixing bowl; cream on me­ 
dium speed. Add honey, water 
and eggs; beat 2 minutes. Add 
dry ingredients and sour milk. 
Beat on high speed for 3 min­ 
utes. Pour cupcake cups 1-3 
full. Bake at 350 degrees 2(1-25 
minutes. Cool. Frost. 
Peanut Butter Frosting 
W cup crunchy-style peanut 
butter, 
Vi cup shortening, 
1 teaspoon vanilla, 
2-2Vz cups powdered sugar. 
Milk for desired consistency. 
Combine peanut butter and 
shortening. Add vanilla and 
powdered sugar. Add milk to 
suit. Beat % minutes. 


APPLE TURNOVERS 
Mrs. Harold Ehrhart 
129V4 S. Lincoln Ave. 
Salem, Ohk> 
1 package refrigerator biscuits, 
Vz can of apple pie filling, 
% cup powdered sugar. 
Separate biscuits and roll to 
an oval shape about 5 inches 
long. Place 1 tablespoon of ap­ 
ple filling on half of oval, fold 
dough over filling and seal edg­ 
es with a fork. (Be certain they 
are sealed or filling will leak.) 
Fry in electric fry pan at 
375 degrees in deep hot fat turn­ 
ing once, for about 1 minute or 
until golden brown. Drain on 
paper towel. Sprinkle with pow­ 
dered sugar. 


SOCK IT TO ME CAKE 
Alma Walker 
225 W. Maple St., Lisbon, Ohio 
1 box Duncan 
Hines Butter 
Recipe cake mix, 
V2 cup sugar, 
V4 pint sour cream, 
4 eggs, 
^4 cup Wesson oil. 
SUGAR MIXTURE: 
3 tablespo(»is granulated grown 
sugar, 
2 teaspoons cinnamon. 
Combine first 5 ingredients 
and mix well. Pour half the 
mixture in a tube cake pan 
that has been greased and flour­ 
ed. Sprinkle sugar mixture over 
batter in pan. Pour in remain­ 


ing batter. Bake at 350 degrees 
for 60 minutes. 
Prepare following icing and 
drizzle over cake after cooling 
(optional). 
1 cup powdered sugar, 
3 tablespoons milk, 
1 teaspoon vanilla. 
Mix well. 


SNOW BALL CAKE 
Mrs. Eugene Conway 
808 Su*” mit St., Salem, Ohio. 
2 env. Knox gelatin, 
1 cup crushed pineapple, 
1 cup pineapple juice, 
1 cup granulated sugar, 
V4 teaspoon salt, 
1 tablespoon lemon juice, 
3 pkgs. Dream Whip, 
1 baked Angel Food cake. 
Dissolve gelatin in 4 table- 
spoOTS cold water. Add to this 
1 cup boiling water, pineapple 
juice, crushed pineapple, sugar, 
salt and lemon juice. Mix well 
and place in refrigerator to cool. 
When partly congealed, remove 
from refrigerator. Beat 
until 
very stiff )2 packages) Dream 
Whip, Fold into congealed mix­ 
ture. 
Remove the brown crust from 
the angel food cake and break 
the ca^ into bite size pieces. 
Place one handful of cake in 
bottom of loaf pan. Cover this 
with Dream whip mixture. Re­ 
peat with another layer of cake 


and dream whip, and so forth, 
until all is used up. Chill over* 
night. Frost with 1 package of 
dream whip. (Sprinkle coconut, 
if desired.) Cool and serve. Cut 
in squares. 


LEMON CAKE 
Mrs. Marie Dean 
1295 E. State St. 
Salem, OWo 
Utensil, 9 X 13 X 2” . 
1 package - Lemon Jello, 
1 cup - boiling water, Dissolvi 
and cool. 
1 package - Lemon Velvet Cak# 
mix, (or Supreme, etc.) 
cup - corn oil, 
4 eggs - One at a time. 
IVz tablespoons lemon extract 
(Scant). 
Method: 
Mix together and add cooled 
Jello. Bake at 350 degrees 35 to 
40 minutes in a 9 x 13 x 2” pan. 
While still hot after removing 
from oven. . . prick with fori 
all over. 
While still warm. . . drlbbli 
following mixture all over tho 
cake. 
4 tablespoons lemon juice, 
1 cup sifted powdered sugar • 
mixed together 
Serve as is or with whipi^ 
cream, or with lemon frosting 
made from recipe on the cakt 
box. 


COFFEE CAKE 
Mrs. Eileen HIvely 
937 South Lundy Street 
Salem, Ohio 
1 cup oleo or butler, 
2 cups white sugar, 
4 eggs, mix well, 
1 pint sour cream, 
3 cups flour, 
3 teaspoons baking powder. 
2 teaspoons baking soda, 
1 teaspoon salt, 
1 teaspoon vanilla. 
Beat together oleo, sugar, 
and mixed eggs with beaters. 
Add sour cream and mix again. 
Sift together flour, baking pow­ 
der. baking soda and salt. Beat 
into egg mixture. Add vanilla. 
Mix until the mixture is smooth. 
Pour into a 9” xl3” x2” greased 
pan. 
Topping 
hi cup sugar. 
2 teaspoon cinnamon, 
Vz cup chopped nuts. 
Mix sugar, cinnamon, 
and 
nuts together. Pour evenly over 
cake batter, then swirl with a 
knife. Bake at 350 degrees for 
45 minutes. Turn oven off and 
leave cake in oven 15 minutes^ 
longer. IMPORTANT not to re­ 
move cake this last 15 minutes. 


Is the Key 


IngreiJient to 


Fashion Success ... 


• Walking Suit 
for going everywhere 


• Jumpers 
Skirta 


• Sweaters 
• Slacks 
• Coats 
• Jackets 


Shop Friday 8-9 
Sat. 8-5, Other Days 8-5:30 


IN COLUMBIANA 


3S s. Main St. 
Phone 482-3629 


NTRCXOONG 


with a picture that outcolors, outbrightens, outdetails 


a n d outperforms every other color portable its size! 


Featuring 
new Zenith 
patented 
Chromacoior 


Th. PfAii • a r jjw 


Groinea Koshmir Walnoi color wilh Dork 
Brown color bock • Hondcrofted Oiotsii 
• Chromocolor Picture Tube • Super Video 
Range Tuning System • Chromotic Broin Color 
Oemodulotor • Zenith AFC • VHF/UHP 
SpoHite Oiols • 5' X 3* Speaker. 


picture tube 
with amazing 
Block-Sunound 
ScreenI ’ 
SAVE 


WORLD FAMOUS 
ZENITH 
HANDCRAFTED 
QUAUTYI 


NOW YOU CAM INJOV CHI»M ACOIiOILxolortv%lliiwf pichir#. 
anywh^r^ In th# houf#-JCTCHEN..BEORO(DM..iJVWG roomi 


T.V. and Applicmce 
Sales and Service 
ZEIGLER'S 


160 Sooth Brocidwoy 
Sokm, Ohio 
Phono 332-4457 


Cakes 


ONE BOWL DUTCH 
HUSTLE CAKE 
Mrs. John C. Bender 
M. C. 1, Bethel Drive, 
Salem, Ohio 
This recipe is very versatile 
because almost any fruit (cook­ 
ed) can be used. I’ve used aD- 
plesauce, 
peaches, 
pineapple 
and pears. 
1 to V-k cups unsifted flour, 
Va cup sugar, 
Vz teaspoon salt, 
1 package dry yeast, 
2 tablespoons margarine, 
Vz cup very hot tap water, 
1 egg (at room temperature), 
\V z cups drained 
canned 
or 
cooked sliced apples, 
2 tablespoons brown sugar, 
Va teaspoon ground cinnamon, 
Va teaspoon ground nutmeg, 
2 tablespoons margarine, 
Confectioners sugar frosting. 
In a large bowl mix vz cup 
flour, sugar, 
salt 
and undis­ 
solved yeast. Add margarine. 
Gradually add very hot tap wa­ 
ter, and beat 2 minutes at me­ 
dium speed with electric mixer. 
Add egg and Vz cup flour or 
enough flour to make thick bat­ 
ter, beat 2 minutes at 
high 
speed. Stir in enough additional 
flour to 
make 
stiff 
batfer. 
Spread batter evenly in greased 
9 M square pan, or greased cake 
pan, (round). 
Sprinkle 
with 
mixture 
of 
brown 
sugar, 
cinnamon 
and 
nutmeg. Dot with remaining 2 
tablespoons margarine. Cover: 
b t rise in warm place until 
double in bulk, about 1 hour. 
Bake 400 degrees F. about 25 
minutes, or until done. Remove 
from oven and let stand for 
10 minutes. Remove from pan, 
cool on wire rack and drizzle 
with confectioners’ sugar frost­ 
ing. 


GRANDMOTHER’S 
CUP CAKES 
D. J. Keylor 
RD 1, Springfield Rd. 
Columbiana, Ohk> 
two-thirds cup white sugar, 
Vz cup brown sugar, 
Vz cup butter, 
two-thirds cup sour milk, 
2 eggs, 
Vz teaspoon baking soda, 
1 teaspoon baking powder, 
Vz cup chopped walnuts, 
2 cups regular flour, 
1 teaspoon vanilla 
Cream the butter and suga ; 
thoroughly; add the sour milk 
and eggs alternately with the 
dry ingredients. Stir in walnuts 
and vanilla. Flour and grease 
cup cake tins. Fill Vz full and 
bake at 375 degrees for about 
25 minutes. 


3RANGE TORTE CAKE 
Mrs. Charles Anderson 
R. D. 1, Pine Lake Road 
Salem, Oh»o 
Ingredients: 
6 egg yolks. 


JAM CAKE 
* > 
Mrs. Mary E. Hnffnagle 
363 Pearl Street 
Leetonia, Ohio 
In large mixing bowl, cream 


PIN EAPPLE C A K » 
Josephine Divita 
157 N. Madison 


Salem, Ohio 


together (either by hand or with £ream: 
electric mixer at low speed). 2 CUP® wtote suf?ar> 
1 cup white sugar, 
2 e^ s ’ 
Va cup butter, or other shorten­ 
ing, 
Beat in: 
3 eggs. 
Fold into above mixture: 


4 egg whites, 
1 teaspoon baking powder, 
Vz teaspoon salt, 
1 cup sugar, 
1 cup flour, 
3 tablespoons orange juice. 
Beat egg yolks in small bowl 
until thick. Gradually beat in 11 cup of strawberry jam , 
half the sugar {Vz cup). Fold im Vz cup sour milk, 
flour alternately with orange 1 tablespoon cinnamon, 
juice. 
j Vz teaspoon cloves, 
Beat egg whites with salt and Vz teaspoon nutmeg, 
baking powder until it holds a j 1 teaspoon soda dissolved in 2 
peak. Add remaining sugar (V4! tablespoons hot water, 
cup) to this mixture. Fold egg 2 cups sifted flour (pastry o r jj; s“ c* ?!®°' 


*4 teaspoon salt, 
\ 
1 teaspoon vanilla. 
Add: 
2 cups flour, 
2 teaspoons baking soda, 
1 can crushed pineapple (No. 2 
can) Do not drain. 
Mix all together, pour Into 9 
x 13, greased and floured pan. 
Bake 46 minutes at 350 degrees 
j r . 
Tapping 


yolk mixture into egg white 
cake flour), 
mixture until mixed well. Pout- Bake in greased 9 x 9 in. cake 
into greased 8” or 9 ” round 
Makes about 18 regular size pans. Bake for 30 to 85 min- 
cup cakes or 36 miniature cup utes at 320 degrees. 
cakes. 
When cooled, frost with the 
following icing: 
Carmel Icing 
1 Vz cup white sugar, 
Vz cup brown sugar, 
enough coffee cream to dissolve 
sugars. (Va to Vz cup). Beat the 
above, then add 1 cup hot water. 
Cook until it forms a soft ball 
in cold water. Let cool, then 


After cake has coo’ed: 
Ingredients: 
Va cup sugar, 
Va to 1 cup orange juice, 


pan at 350 degrees for 35 min 
utes. 
frosting 
Mix together: 
2 tablespoons melted butter or 
oleo, 
1 egg white ( not beaten), 


Va cup white sugar. 
Vz cup evaporated milk, 
V4 cup coconut. 
Mix together and boll brisk­ 
ly for 2 minutes. Pour over 
cooled cake. 


CRAZY DEVILS FOOD CAKE 
Mrs. Robert L. Rosnick 
1187 Cleveland S t 


Salem, Ohio 


1 cup sugar, 
Vz cup oleo, 
Vz cup buttermilk or milk with 
1 tablespoon of vinegar, 


3 tablespoons of cocoa - heap* 
tog, 
1V4 cups flour, 
1 teaspoon soda, 
1 egg, 
H cup boiling water. 
Preheat oven to 350 degrees. 
Put all ingredients to together 
except the water. Mix well then 
add boiling water and beat. 
Use two 8 inch round pans. 
Bake at 350 degrees until cake 
springs back at light touch in 
middle. 


1 to 2 cups sweetened whipping i teaspoon vanilla. 
cream 
2 egg whites, 
2 
tablespoons 
grated 
orange i 
rind. 
Combine sugar, orange rind, 
and orange juice in bowl. Beat 


Add powdered sugar to thicken 
to spreading consistency. Takes 
pound or more. 


MRS. 


CARROT CAKE 
Mrs. Sophie Donnelly 
R. D. 2, Pidgeon Rd. 
Salem, Ohio. 


2 cups sifted flour, 
2 teaspoons baking powder, 
2 teaspoons baking soda, 
Vz teaspoon salt, 
2 teaspoons cinnamon, 
2 cups sugar, 
1 xk cups oil, 
4 unbeaten eggs, 
8 cups raw grated carrots, 
Vz cup coarsely chopped wal­ 
nuts. 
Sift flour 
baking 
powder, 
baking soda, salt and cinna­ 
mon. Set aside. Beat sugar and 
oil together, add one egg at a 
time, heating well, add carrots 
to this also and stir them in 
until blended. Add dry ingre­ 
dients and blend well. Stir in 
the walnuts. 
Pour 
onto 
un­ 
greased nan (.3x9 inch 
Bake 
in preheated oven 350 degrees! 


heat until it starts to get thick. I egg whites until stiff. Fold or­ 
ange mixture into egg whites. 
Pour over cake and allow to 
stand overnight in refrigerator. 
(After cake has cooled, remove 
from pans and place individual­ 
ly on plates until after cake 
has been in refrigerator over- 


Frost immediately. If the icing 
becomes hard while you 
are 
frosting the cup cakes, just re­ 
heat it for a few minutes and 
it will become the right con­ 
sistency again. 
These freeze well. 


BUTTERNUT POUND CAKE 
Mrs. Jay E. Simmons 
R. ,D 2, Salem, Oh1© 
V /a cup sugar, 
3 cups all-purpose flour 
4 eggs, 
1 cup milk, 
v* cup Crisco. 
2 sticks margarine or butter, 
2 teasnoons baking powder, 
1 tablespoon butter, vanilla and 
nut 
flavoring 
Brand) 


FRESH A PPLE CAKE 
Mrs. John T. Harvin 
Beaver Creek Road, RD 8 
Salem, Ohio 
2 sticks oleo, 
1 cup brown sugar, 
1 cup white sugar, 
2 eggs, 
2 cups flour (all purpose), 
1 teaspoon vanilla, 
night. The next day, frost be-' J teasP °°n cinnamon, 
tween the layers with whipping * teaspoon baking soda. 
nnA oic^ 
nt ! 4 or 5 medium apples sliced thin 
cream, and also frost top of,., 
cake (sides are optional). Serve , 
CUP ra,sm s> 
cold and keep refrigerated. 


DANISH APPLE CAKE 
Ruth Warrington 
249 1-4 East Fourth Street 
Salem. Ohio 
1 cup peeled apples diced about 
Vz inch in size, 
(S u p e rio r^ cup raisins or chopped nuts, 
Vz cup flour, 
To Mix: 
Cream 
m argarine¡1 teaspoon baking powder and 
and Crisco till fluffy. Add su­ 
gar, 3/4 cup at a time, beating 
well after each addition. Beat 
in one egg at a time. Add dry 
ingredients 
alternating 
with 
milk. Add flavoring. 
Bake in greased 
tube 
pan 


a pinch of salt sifted togeher, 
Va cup of sugar made of equal 
parts of white granulated and 
brown. 
1 egg, 
Vz teaspoon vanilla. 
Mix egg, sugars and baking- 
with a waxpaper liner in bot-j powder-salt mixture; add apples 
tom. Place cake in cold oven flour and vanilla. 
and set 
temperature 
325 de> 
j 
grees and bake 1 hour, 45 min- 
Spread in an oiled eight-inch 
pan. To prevent raisins 
from 


Vz cup chopped nuts. 
Mix together in large mixing 
bowl and pour in large pan 13 x 
9 in. greased. Bake at 350 de­ 
grees for 50 minutes. Serve with 
whipped cream or ico cream . 
Serves 15 people. 


B ’S CHRISTMAS CAKE 
Mrs. A1 Bauman 
RD 1, Salem 
Bake 300 degree oven V/i to 
ls4 hours. Makes 2 cakes. Bake 
in greased and floured 
angel 
food cake pans. Mix in order 
given: 
1 cup shortening 
2 eggs, beaten 
Vz pint strawberry preserves 
2 teaspoons cinnamon 
2 cups granulated sugar 
2 cups unsweetened applesauce 
2 teaspoons baking soda 
dis­ 
solved in 1 tablespoon water 
(hot) 
1 teaspoon cloves 
Va teaspoon nutmeg 
1 pound seedless raisins 
Vz pound red cherries 
4 cups flour (use 1 cup to roll 
fruit and nuts.) 
1 teaspoon Allspice 
1 teaspoon vanilla 
I cup nuts - (I use more) 
Vz pound green cherries 
x/z pound candied pineapple 


D EU CA TE YELLOW CAKE 
Mrs. R 
P. Hehieman 
R.D. 1*, Salem, Ohio. 
1% cups white sugar, 
Vz cup butter (or stick) or oleo, 
2Va cups flour (I use Pillsburys) 
1 cup thin milk, 
Va teaspoon salt, 
3 teaspoons baking powder, 
1 teaspoon vanilla, 
H teaspoon almond flavoring, 
S eggs. 
Cream shortening. Sift flour, 
add baking powder, sift again. 
Add with milk. Add flavoring, 
then eggs, one at a time, beat­ 
ing till each egg disappears. 
Bake in two nine inch layer 
pans at 350 degrees to 375 de­ 
grees for 30 minutes. 


Icing 
Vi cup Crisco. 
1 pound powdered sugar, 
Va cup water, 
1 egg white. 
Mix all till thick and creamy, 
spread between layers, follow­ 
ed by chopped nuts or coconut 
(if desired), continue to frost 
on top and mi sides. Garnish 
top with nuts. 


famous 


Name 


utes. Do not open oven while I sinking to the bottom of the! 
baking. When baked, cool 10 j pan sprinkle them on top of the 
minutes and 
invert 
on 
plate. 
The top of cake may be dec­ 
orated 
with 
almond 
halves 
placed in bottom of cake pan 
before cake mixture is added. 
I arrange these to look like 
flowers with the almond halves 
the petals flat side down. 
This cake is very moist and 
for 1 hour. 
Serve with "Our j rich and improves in flavor the 
favorite whipped cream on top. next day or two. Keeps very 


PORK CAKE 
Mrs. G^nn Manvpennv 
R. D. i, Johnson Road. 
North Benton. 
44449 
Chop one nound of fat salt 
pork very fine 
Pour over it 
one Dint of boiling water and 
let i+ s’and "ntil cold. 
Add two cups of molasses, 
Add two cuns of sugar. 
Add one tablespoon soda, 
Add one tabl^ooon rnnamon, 
Add one tahlesooonful cloves. 
One pound of orran ts. 
One pound of seeded raisins. 
Nine cups of flour, sifted with 
one teasnoon baking powder. | 
Bake in a moderate oven 350 
degrees. Time: 30 minutes to 35 
m'nutes. Bake in two °xl3 oh-j 
long pons or four round 9 inch 
pans. This cake wiP keep for 
a (on? fi’pe. M;x bv hand. Rec-j 
ipe can be cut in haif. 
1 


well 


cak e j batter after it has been poured 
into the pan. 
Bake for 35 minutes in a 350- 
degree oven. 
Half-way through the baking 
time, drizzle melted butter and 
sprinkle granulated sugar over 
the top surface to add a crunchy 
topping. 
Serve with a garnish of real 
whipped cream or vanilla ice 
cream. 
Serves four. 


Need Index Cords for 
That Favorite Recipe? 


We Have them m white or 
pretty colors. 


Also 3x5" filing Boxes. 
MacMILLAN'S 
248 E a st State Street 
Serving the Area Since 1850 
MM 
m m I 11 


Furnishings at 


Savings! 


Smart homemakers know when they 


want beautiful furniture at lowest prices, 


HUSSAR'S FINE FURNITURE 


is the place to «hop. A droam collection 


of furniture sure to add the decorator 


touch to any room In your home. 


BnkAnMrkard «4 Matter Cbarft Welcome 


HUSSARS 


Fine Furniture end Carpets 


751 Benton Rd., Salem 33?-6171 
Open Mon.-Fri. 9 a.m . to 7 p.m. 
S a t 9 a.m . to 5 p.m. 
M 
R 


GARYS 
Id e a l M a rk e t 
Southeast Plaza 
m 
l 


Sdt. & Sun. 9 - 7 


CROOK’S 


Id ea l M a r k e t 


C o l . - M i d d l e t o n Rd 


C o l u m b i a n a 


P h o n e 4 8 2 - 4 0 5 3 


H o m e m a d e D o n u t s 


MAIN ST. 


Id eal M a r k e t 


2 6 3 M a i n St. 
l e e t o n i a 


P h o n e 4 2 7 - 2 1 7 6 


H o m e m a d e D o n u t s 


A t Independently Owned and Operated 


Today, the Happy Home­ 


maker's Choice in Food Shopping Is IDEAL 


FOOD STORES ... Reason - Quality Foods 


and Personal Customer Service Topped Off 


with Low, Low Prices. Come Along to the 


IDEAL FOOD STORE Nearest Your Home 


This Week ... We Guarantee Complete 


Satisfaction I 


me CONVENIENT LOCATIONS____ 


Cakes 


RAISIN FUN CAKE 
Ethel A. Trimm 
RD 1, Salem, Ohio 
On e-third cu p bu tter o r sho rten ­ 
in g, 
1 cu o su gar, 
Vk '•u p s thick ap p lesau ce, 
2 cu p s flo u r, 
1 teasp o o n so da, 
Pin ch o f salt, 
2 teasp o o o n s o f cin n aman , 
44 teasp o o n o f n u tmeg, 
V cu p cho p p ed n u ts, 
1 cu p raisin s. 
Cream sho rten in g an d su gar 
to gether in large mix in g bo wl. 
Mix in 1 teasp o o n so da, p in ch 
©f salt, Vk cu p s ap p lesau ce, 1 
cu p raisin s, an d n u ts. (Nu ts can 
be left o u t.) 
Add 2 cu p s flo u r. Mix well by 
han d o r o n mediu m with y o u r 
mix er fo r abo u t 3 min u tes. Bak e 
Jn well greased lo af p an 8” by 
8’’ by 1 V i\ Ov en 3 50 degrees - 
4 5 min u tes. 


APPLE CAKE AND SAUCE 
Mrs. Edmund C. Hiner 
S. Main St. Ex t., Co lumbiana 
1 cu p su gar 
1 cu p flo u r 
2 tablesp o o n s sho rten in g 
44 teasp o o n bak in g p o wder 
lb teasp o o n so da 
lb teasn o o n each n u tmeg, cin ­ 
n amo n , clo v es. 
°in ch o f salt. 
Mix this all to gether, 
wo rk 
lik e o ie do u gh. Add Vk cu p s 
raw sliced ap p les, an d Ik cu p 
chp p p ed n u ts. 
Sp read in greased p an ap p ro x . 
Vk x 11 o r 8 in ches sq u are, an d 
bak e 3 25 degrees 45 min u tes. 
Sau ce (p o u r o v er ap p le cak e 
while sau ce is warm) 
1 cu p bro wn su gar 
2 tablesp o o n s flo u r 
1 cu p ho t water 
1 tablesp o o n bu tter 
Co o k the abo v e in gredien ts a 
few min u tes, u n til 
thick 
an d 
smo o th an d add \k teasp o o n v a­ 
n illa. 


MIRACLE WHIP DRESSING 
CAKE 
Mrs. Eldo n Ben tley 
1428 E. Pershin g St. 
Salem, Ohio 
Disso lv e 
2 
lev el 
teasp o o n s 
*o da in a cu p o f lu k ewarm wa­ 
ter. Co mbin e 
1 
cu p 
Miracle 
Whip dressin g an d 1 cu p su gar, 
beatin g well. Co mbin e with wa­ 
ter an d so da. Sift to gether in to 
first mix tu re 2 cu p s flo u r, 
4 
lev el tablesp o o n s co co a an d 
Ik 
teasp o o n salt. Beat u n til smo o th. 
Add 1 teasp o o n v an illa. 
Po u r 
in to greased 10 x 13 cak e p an 
an d bak e at 3 50 degrees fo r 20- 
80 min u tes. 
Fu dge Cak e Fro stin g 
Mix to gether: Vk cu p s su gar, 
4 lev el 
tablesp o o n s 
co co a, 
4 
lev el tablesp o o n s co rn starch, 
Vi 
teasp o o n salt. Add lib cu p s wa­ 
ter an d co o k o v er flame, stir­ 
rin g u n til it thick en s. Add 
1 
teasp o o n 
v an illa 
an d 
2 
ta­ 
blesp o o n s bu tter. Po u r 
o v e r 
cak e while ho t. 


NEW 
ENGLAND 
HARVEST 
CAKE 
Mrs. Mo rris Barro w 
524 Co lu mbia St., Salem 
Sift an d measu re 3 cu p s cak e 
flo u r 
44 teasp o o n so da 
2 teasp o o n s bak in g p o wder 
lb teasp o o n n u tmeg 
44 teasp o o n cin n amo n 
1 teasp o o n gin ger 
Cream % cu p sho rten in g 
% cu p white su gar 
Vk cu p s bro wn su gar 
Add 3 egg y o lk s, cream u n til 
v ery light an d flu ffy . 
Add: lVi cu p s p u mp k in co o k ­ 
ed an d strain ed, do n o t stir. 
Add sifted flo u r an d in gredi­ 
en ts to creamed mix tu re alo ng 
with 44 cu p 
so u r milk . 
Mix 
lightly , o n ly until the batter 
lo o k s creamy . 
Div ide into lay er cake pans 
which hav e been greased 
and 
lightly flo u red. Bak e at 37 5 de­ 
grees 20 - 24 minutes. Makes 8 - 
8 inch lay ers; fro st as desired. 


PINEAPPLE LAYER CAKE 
Miss Lela Richter 
Ro ute 1, Bento n Ro ad, 
Salem, Ohio 
44 cu p bu tter, 
144 cu p s su gar, 
3 eggs, 
3 cu p s sifted cak e flo u r, 
Vi teasp o o n salt, 
Vk teasp o o n s bak in g p o wder, 
44 cu p p in eap p le ju ice, 
% cu p water, 
2 tablesp o o n s lemo n ju ice. 
Cream bu tter an d su gar then 
beat in the eggs, o n e at a time. 
Sift flo u r with salt an d bak in g 
p o wder an d add altern ately to 
creamed mix tu re with p in eap ­ 
p le ju ice, 
water 
an d 
lemo n 
ju ice, beatin g after each addi­ 
tio n . Bak e in thsee 8” lay ers 
o r two 9 ” lay ers in a 375 de­ 
grees F. o v en fo r abo u t 30 
min u tes . 
Fillin g 
lVi cu p s su gar, 
3 atblesp o o n s flo u r, 
4 egg y o lk s, 
Vz cu p water, 
1 small can cru shed p in eap p le. 
Mix 
in gredien ts 
an d 
co o k 
o v er lo w heat u n til thick . Co o l 
an d u se between lay ers. Co v er 
to p an d sides o f cak e with p in e­ 
ap p le icin g. 
Pin eap p le Icin g 
lib cu p s 
sifted 
co n fectio n ers 
su gar, 
44 stick bu tter, 
1 teasp o o n lemo n ju ice, 
lk teasp o o n v an illa, 
lb cu p cru shed p in eap p le. 
Cream to gether 
su gar 
an d 
bu tter an d blen d u n til smo o th 
an d then beat in lemo n ju ice, 
v an illa an d p in eap p le. Add mo re 
su gar if n ecessary . 


APPLESAUCE NUT 
CAKE 
Mrs. J o hn R. Berman 
R. .D 2, Salem, Ohio 


3 cu p s flo u r 
2 cu p s white su gar, 
1 cu p o il. 
2 teasp o o n s so da, 
1 cu p cho p p ed n u ts, 
2 teasp o o n s v an illa, 
lk teasp o o n salt, 
4 cu p s ap p les (n o t p eeled), 
1 cu p raisin s. 
Wash and co re apples. Cho p 
in small pieces, with skin still 
o n, put in large mix ing bo wl, 
and add the sugar. Let this 
stand fo r o ne ho ur. Beat eggs, 
and add to apple mix ture. Add 
o il. Nex t ad all dry ingredients. 
Mix well. Last o f all, ad the 
nuts an raisins. Bake 6 0 min­ 
utes o r until do ne. 350 degrees, 
use 9x 11 o blo ng pan. 
To pping fo r Cake 
1 cup bro wn sugar, 
6 tablespo o ns so ft butter, 
4 tablespo o ns canned milk, 
1 cup co co nut. 
Co o k abo v e ingredients o v er 
lo w fire until mix ed and smo o th. 
Add co co nut. Put o n the cake, 
which has just co me o ut o f the 
o v en. Place under bro iler until 
bro wned. 


APPLE NUT CAKE 
Mrs. J o seph J . Angelo 
38 W. Main Street, 
Leeto nia, Ohio 4 4 4 31 
3 eggs, beat slightly and add 
1% cups sugar and 
1 cup o il. 
Mix to gether well and add: 
2 cu p s regu lar flo u r, 
1 teasp o o n salt, 
2 teasp o o n s cin n amo n . 
Mix to gether well and add: 
6 thin ly sliced ap p les, 
Vi cu p cho p p ed o r gro u n d n u ts, 
(Pecan s o r waln u ts). 
Mix to gether again u n til ap ­ 
p les an d n u ts are well mix ed in . 
Batter is in clin ed to be hard 
to mix - rather stiff. 
Sp read in a big p y rex o r 
alu min u m bak in g dish-n o n eed 
to grease o r flo u r. 
Bak e at 3 25 degrees glass 
p an o r 3 50 degrees alu min u m 
p an - 45 min u tes. When almo st 
co o l, sift p o wdered su gar o v er 
to p . 


CHOCOLATE CREAM CAKE 
Mrs. Edward Falk 
7 6 0 Newgarden Av « ., 
Salem, Ohio 
Vi cu p sho rten in g, 
1 Vi cu p s gran u ln ted su gar, 
2 cu p s all-p u rp o se flo u r, 
Vi teasp o o n salt, 
1 teasp o o n v an illa, 
2 sq u ares o f bitter cho co late, 
melted, 
1 cu p so u r milk . 
Pu t 
the 
abo v e 
In gredien ts 
in to mix in g bo wl an d beat u n ­ 
til well blen ded. 
Add: 
2 eggs plus 2 egg y o lks (use 
egg whites fo r fro sting), 
Beat until well blended but 
do no t o v er beat. 
Mix to gether and fo ld into the 
batter: 
1 tablespo o n v inegar, 
1 teaspo o n baking so da. 
Put batter into two ro und, 
eight inch cake pans. Bake at 
37 5 degrees fo r 25-30 minutes. 
Test by putting to o thpick into 
center o f cake and tf it co mes 
o ut clean the cake is do ne. 
I fro st this cake with Sev en 
Minute Fro sting. 
Sev en Minute Fro sting 
2 egg whites, 
144 cups light bro wn sugar. 
firmly packed, 
2 tablespo o ns granulated sugar, 
1-3 cup co ld water. 
Put the abo v e ingredients in 
place o v er bo iling water. Beat 
with electric mix er until fro st­ 
ing stands in a peak, abo ut 7 
minutes. 


APPLE MOIST CAKE 
Mrs. Ruth Bro wn 
RD I, Bo x 138, Lisbo n 
4 cups apples (small pieces) 
I eggs 
Vk cups sugar 
4 4 cup o il 
1 teaspo o n v anilla 
I cups flo ur 
I teaspo o ns so da 
% teaspo o n salt 
4 4 teaspo o n cinnamo n 
Cut apples into small pieces; 
mix with eggs, add sugar, o il, 
v anilla, (beat well) then 
add 
fldir, so d a , 
salt and cinnamo n. 
Crease and flo ur pan. Bake 350 
degrees 1 ho ur. This cake nev ­ 
er fails. 


TEXAS SHEET CAKE 
Ellen Schneider 
186 « E. Third St., Salem 
Ov en 375 
STEP ONE: 
2 cu p s flo u r 
2 cu p s su gar 
lb teasp o o n salt 
Qpf o ci/jp 
STEP TWO: Brin g to a bo ll in 
a 2 cu p p o t (small): 
2 stick s o f o leo (1 cu p ) 
1 cu p water 
4 tablesp o o n s co co a 
STEP THREE: 
Beat 2 eggs 
V» cup milk 
1 teaspo o n baking so da 
1 tablespo o n v inegar 
1 teaspo o n v anilla. 
Add parts 2 and 2 to dry in­ 
gredients. Mix well. Po ur into 
an 11 by 13 greased c o o k i e 
sheet and bake at 37 5 fo r 2f 
minutes. 
Icing 
1 stick o leo (4 4 cup) 
tablespo o ns co co a 
tablespo o ns milk 
Bring to bo il. Add 1 bo x po w­ 
dered sugar, 1 teaspo o n v anilla 
and Vi cup cho pped nuts (o p­ 
tio nal). Spread o v er cake while 
still warm. 


BUTTERMILK CAKE 
Mrs. Charles O. Barnes 
6 54 E. 3 rd St., Salem, Ohio . 
Vk cu p s white su gar, sifted, 
Vi cu p so ft bu tter, 
lVi cu p s bu ttermilk , 
1 teasp o o n v an illa, 
Vk cu p s Swan sdo wn flo u r, sift, 
1 teasp o o n bak in g p o wder, 
lb teasp o o n so da. 
Beat well. Then add 4 egg 
whites, beaten stiff. 
Pu t in lo af p an 9 x 14”. Bak e 
3 75 degrees, 45 min . 
Icin g Jo r Same 
1 stick o leo , ro o m temp eratu re, 
so ft, 
1 
8-o z. 
Philadelp hia 
cream 
cheese, 
1 bo x p o wdered su gar, 
1 cu p cho p p ed n u ts. 


APPETIZER PARTY CAKE 
, 
Mrs. Geo rge D. Weikart 
343 Pearl St., Leeto n>a, Ohio . 
1 p ack age y east (dry o r co rn - 
p ressed), 
1-3 cu p warm water, 
1 small can ev ap o rated 
milk 
(2-3 cu p ), 
2 tablesp o o n s salad o il, 
1 tablesp o o n min ced o n io n , 
Vi teasp o o n celery seed, 
1 teasp o o n salt, 
2 cu p s sifted flo u r. 
Disso lv e y east in water. Add 
su gar, milk , salad 
o il, 
o n io n 
an d salt. Stir in 1 cu p flo u r; 
beat u n til smo o th. Co v er, let 
stan d in a warm p lace 1 ho u r 
u n til bu bbly . Stir in remain in g 
flo u r. Kn ead o n 
a flo u red su r­ 
face u n til smo o th. Let rise u n til 
do u ble 
in 
bu lk . 
Div ide 
the 
do u gh In half. Place in 2-9 -in ch 
cak e p an s 
that 
hav e 
been 
greased. Let rise u n til do u ble 
again . Bak e In mo derate o v en 
at 3 75 degrees fo r 15 min u tes 
o r u n til bro wn . Remo v e at o n ce. 
Co o l. Sp lit each lay er an d fill 
with ham salad, chick en salad, 
an d egg salad. Fro st with o n e 
8 o z. p ack age o f Philadelp hia 
cream cheese. Thin with milk 
u n til o f sp readin g co n sisten cy . 
Sto re in refrigerato r u n til serv ­ 
in g time. 


CRUMB CAKE 
San dra Emch 
R. D. 5, Salem, Ohio 
2 cu p s bro wn su gar, 
Vk cu p s flo u r, 
Vi cu p margarin e, 
1 teasp o o n cin n amo n . 
Mix these in gredien ts u n til 
they fo rm fin e cru mbs. 
Re­ 
mo v e Vi cu p o f the cru mbs 
an d set aside fo r to p p in g. Then 
stir in : 
1 cu p so u r milk , 
1 teasp o o n so da. 
Po u r this 
mix tu re in to 
an 
8”x 8”x 2” 
p an . 
Sp rin k le 
the 
cru mbs o n to p an d bak e 
at 3 50 
degrees fo r 4 5 min u tes. 


YUMMIE CAKE 
Mrs. J ean Carsey 
R. D. 1, Bo x 53, Salem, Ohio . 
Co mbine: 
1 cup dates, 
1% cups bo iling water, 
1 teaspo o n baking so da, 
Let co o l, then add: 
4 4 cup sho rtening, 
1 cup sugar, 
1% cups flo ur, 
2 eggs, 
Vi teaspo o n salt, 
1 teaspo o n baking po wder. 
Bake at 350 degrees fo r 30 
to 35 minutes in an o blo ng 10 
inch by 14 inch 
pan. 
Co o l 
slightly . 
Co mbine: 
6 o unces cho co late chips, 
Vi cup bro wn sugar, 
2 tablespo o ns melted butter o r 
o leo . 
V\ cup nuts. 
Crumble o v er the to p o f cake 
and place under bro iler until 
bubbly . 


FROSTED CAKE SUPREME 
Mr*. Chris SiciPa 
R. D. 3, Salem, Ohio . 
Cho co late Fro stin g: 
2 p ack ages (3 o u n ce) 
cream 
cheese, so ften ed, 
lb cu p sho rten in g, 
1 teasp o o n v an illa, 
8 cu p s co n fectio n er's su gar, 
cu p ho t water, 
4 sq u ares (1 o u n ce sq u ares) 
cho co late. 
Cream to gether cream cheese 
sho rten in g an d v an illa. Blen d 
half o f the co n fectio n ers su gar 
in to creamed cheese mix tu re. 
Add ho t water altern ately with 
the balan ce 
o f 
co n fectio n ers 
su gar. Melt cho co late o v er ho t 
water in do u ble bo iler an d co o l. 
Blen d cho co late in to mix tu re u n ­ 
til smo o th. 
Cho co late Cak e: 
2 cu p s cho co late fro stin g, 
Vi cu p sho rten in g, 
3 eggs, 
2Vi cu p s flo u r, 
IV2 teasp o o n s so da. 
1 teasp o o n salt, 
Vi cu p milk . 
Add additio n al sho rten in g to 
the 2 cu p s o f cho co late fro st in p . 


Mix well. Add the eggs, o nt 
at a 
time, beatin g the mix ­ 
tu re each time. Sift flo u r, so da, 
an d salt to gether. Add the milk 
an d flo u r mix tu re altern ately 
to the fro stin g an d sho rten in g 
co mbin atio n . Blen d well. Po u r 
in to well-greased an d well-flo u r­ 
ed 13 x 9 x 144” cak e p an . Bak e 
at 3 50 degrees F. fo r 3 0-40 min ­ 
u tes. Co o l an d fro st with re­ 
maining fro stin g. 


The 
v ery newest 
gifts o f . 
Leno x Chin 


The Cigarette Sphere 
•16.00 


The Canterbury Bo wl 
•8. 00 


The Bo rdeaux 
Centerpiece 
•21.00 


Qianiel <?. 
Smith 


j e w e l e r 
Certified Gemo lo gist 
Member o f 
American Gem So ciety 
Accredited Gem Labo rato ry 


8 4 QE. State Street 
Salem, Ohio 


PINEAPPLE NUT 
ICE BOX CAKE 
Mrs. Ed Hanpt 
Hano v erto n, Ohio , 4 4 4 28 
44 cu p Bu tter, 
1 cup granulated sugar, 
1 egg, 
3 teaspo o ns co ffee cream, 
1 cup crushed pineapple^ 
24 4 c u p s 
Graham 
Cracker 
crumbs, 
1 cup cho pped walnuts. 
Cream 
butter 
and 
sugar. 
Beat egg well, add to butter 
and sugar. 
Mix 
cream 
and 
pineapple to gether. 
Add to abo v e mix ture. 
Line 8 x 8 ” pan with wax pa­ 
per. Add lay er crumbs, then 
walnuts, then mix ture until all 
is used. 
Refrigerate o v ernight. Serv e 
with whipped cream. 
LEASE 


Trust Your Doctor's Helr>»r 


Your Registered Pharmacist Helps 


Your Doctor Help You Get Better. 


You Can Rely on Oar 


Professional Ethics, 
New Prescriptio ns o r Refills 
Baby Needs 
First Aid Supplies 
Co ugh and Co ld Remedies 
Vitamins 
“ New” Natural ft Organic Vitamins] 
Free Parking 
Free Deliv ery 
DRUG COMPANY 


“2 LOCATIONS" 
Car. f. 2nd and Broadway 
2020 East Slats 
Pima3 3 74727 
P im a 3 3 749 77 
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Cakes 


OA 
m 


ATMEAL CAX1 
tally Chappell 
H t . I * Street 
K 


Stem, Ohle 
U oup shortening, 
I 
cup light brown sugar, 
cup whit# sugar, 
I «*«*. 
I cup quick oata, 
IV« cups boiling water, 
14 cups flour, 
! tcasnoon flour, 
4 teaspoon salt. 
4 teaspoon cinnamon, 
4 teasooon nutmeg, 
1 teaspoon vanilla. 
Stir oats in boiling water. Set 
off to cool. 
Cream shortening, brown su- 
gar and white sugar. Add eggs 
and vanilla. Sift other dry in­ 
gredients with flour (sifting op­ 
tional). Add oats mixture and 
flour mixture alternately to the 
creamed mixture. Bake in an 
11x13 inch greased pan. Bake 
at 350 for 25 minutes. 
Topping 
Stir together until meltedi 
I stick margarine, 
1 cup brown sugar. 
Add 2 slightly 
beaten 
egg 
yolks. After all is melted and 
pretty hot, add lVe cups of co­ 
conut, and 1 cup of chopped 
pecans. When cake 
is 
done, 
spread topping over it. 


OATMEAL 6AKB 
Mrs. Atfoe I. Mather 
R. 0 . 1, Duck Greek Read, 
M om , Okie 
One Bowl). 
our: IV« oups boiling *?fiier 
over 1 cup oat«. Lot cool. 
Cream: 4 cup buttar er oleo, 
in another bowl, with 1 cup 
white sugar and 1 cup brown 
sugar. 
Add: t tggi and oat mixtura. 
Add: 14 cups flour, 
4 teaspoon salt, 
1 teaspoon soda. 
Mix wall. 
Add: 
14 teaspoon cinnamon 
4 teaspoon vanilla, 
4 cup nuts. 
Mix well and bake In an ob­ 
long baking dish.Set oven at 
375 degrees and baka 40 min­ 
utes. 
Whila cake is still warm, 
spreak on uncooked frosting. 
Frosting 
0 tablespoons oleo, 
4 cup oats, 
4 cup nuts, 
4 cup white sugar, 
V* cup milk, 
4 teaspoon vanilla. 
Put under broiler till bubbles 
brown. 


TEXAS SHEET CAKE 
Mrs. Barry Pidgeon 
1062 Cleveland St., Salem 
2 cups flour 
2 cups sugar 
4 teaspoon salt, (first part). 
2 sticks oleo 
4 tablespoons cocoa 
1 cup water, (second nart). 
2 eggs 
4 cup buttermilk 
1 teaspoon ’'anilla 
1 tablespoon vinegar 
1 teaspoon soda, (third part). 
Bring part 2 to boil. 
Add part 2 and part 3 to part 
1. Beat well. Put in 11x15 cook­ 
ie sheet. Bake 375 degrees - 20 
minutes. 
Frosting 
1 stick oleo 
I tablespoons milk 
4 tablespoons cocoa (first part) 
1 box powdered sugar 
1 teaspoon vanilla 
44 cup nuts, (second part) 
Bring part 1 to boil, add to 
part 2. Frost while cakt is atill 
hot. 


PINEAPPLE CREAM CAKE 
Batty Chappell 
U$ E. 5th 9t., Salem, Ohio. 
1 Jiffy Yellow Cakt Mix, 
1 Jiffy Yellow Cake Mix, 
1 large can crushed pineapple, 
1 8-ounce package cream cheese 
8 cups milk, 
I packages Pineapple Instant 
Pudding, 
1 package Dream Whip. 
Bake cake in loaf pan. Cool. 
Turn out on plate. Spread drain­ 
ed pineapple over cake. Mix 4 
cup milk with cream cheese. 
Mix well. Add remaining milk 
and pudding. Pour over pine­ 
apple. Whip dream whip and 
ice tha cake with it. Chill. 


APPLE CAKE 
Elsie Juanita Cox 
R. D. 1, Salem, Ohio. 
4 cups diced apples — crisp, 
4 cup Mazola oil, 
2 whole eggs, mixed with a fork 
2 cups white sugar, 
% cup chopped nuts-walnuts, 
1 teaspoon vanilla. 
Mix, then add 2 cups flour, 
{ 
teaspoons baking soda, 
* teaspoon salt, 
t teaspoons cinnamon. 
Bake in a greased and flour­ 
ed pan 9x14x2 glass pan for 1 
hour and 15 minutes in a 32o 
degree oven. Serve warm with 
whipped cream. Very good. 


CREAMY WHIPPED 
FROSTING 
Anna J. Smith 
488 E. Third St., Salem, Ohio. 
Makes enough for two 9 inch 
layers or an oblong 13x9x2. 
Combine in a small saucepan: 
1 cup milk 
5 tablespoons regular flour. 
Mix until well blended. Cook 
over low heat, stirring con­ 
stantly, until mixture is smooth 
and thickened. Remove from 
heat. Cool thoroughly. 
Combine in a large mixing bowl 
1 cup sugar. 
4 cup shortening, 
4 cup margarine. 
Blend well. Beat at highest 
speed of mixer for 10 minutes. 
Scrape sides of bowl occasional­ 
ly. Beat in cooled flour, milk 
mixture gradually. Beat unti 
stiff. Add: 
1 tablespoon vanilla 
Mix well. 
Note: May be stored, cover­ 
ed in the refrigerator for 1 or 
2 weeks. 


PINK APPLESAUCE CAKE 
Charlotte M. Lane 
1153 Buckeye Ave., Salem, Ohio 
Mix together: 
1 cup sifted flour, 
3 teaspoons baking powder, 
4 teaspoon salt, 
4 teaspoon cinnamon, 
4 teaspoon nutmeg, 
4 cup chopped nuts, 
4 cup chopped dates. 
Mix in separate bowl: 
1 can (18 oz.) Pink applesauce, 
1 tablespoon liquid shortening. 
4 cup sugar, 
2 eggs. 
Add first part to second part 
and mix well. Place in loaf pan. 
Bake at 350 degrees for 1 hour. 
Yields 1 loaf. 


BAKED APPLE DOUGHNUTS 
Mrs. Robert Toothmaa 
1341 Fa|rview Aye., 
Salem, Ohio 
Sift in bowl: 
14 cups flour, 
F* teaspoon baking powder, 
4 teaspoon salt, 
4 teaspoon nutmeg, 
4 cup sugar. 
Add: 
1-3 
c u p 
shortening-cut until 
coarse (set aside), 
1 egg. 
4 cup milk, 
4 cup finely diced apples. 
Mix well, add to dry ingre­ 
dients. Spoon into muffin cups. 
Melt 4 cup oleo. add 4 cup 
sugar, 1 
teaspoon 
cinnamon. 
Sprinkle on doughnuts. 


LAZY DAISY G A U 
Arlal Davis 
1174 Hlghlaad Ave. 
M am , Ohls 
I *H>. 
1 oup sugar, 
1 cup sifted flour, 
1 teaspoon baking powdar, 
y« t«spoon salt, 
1 teaspoon vanilla, 
4 cup hot milk, 
1 tablespoon butter. 
Beat eggs well, add sugar 
gradually. Baat well, add va­ 
nilla. Add sifted flour, « It and 
baking powder. Heat milk and 
butter and add Isst. Bake at 
350 for 4 hour. Bake in greased 
8 by 10 pan. 


APPLE PAN WALNUT CAKE 
Sally Chappell 
408 1. 5th St., Salem, Ohio. 
1 can apple pie filling, 
1 cup sugar, 
eggs, beaten, 
2-3 cup cooking oil, 
2 cups flour, 
14 teaspoons soda, 
1 teaspoon vanilla, 
4 cup chopped walnuts. 
Spread pio filling in bottom 
of 13x9 pan. 
Combine flour, sugar, soda 
and salt; sprinkle over pie fill* 
ing. In a mixing bowl combine 
eggs, vanilla, oil and 4 cup 
walnuts. Mix well. Pour over 
ingredients in pan. Stir only un­ 
til blended. Smooth batter even­ 
ly in pan. 
Bake for 40 minutes at 360 
degrees until cake springs back. 
Prick warm cake with fork. 
Pour hot topping over cake, 
lopping 
Combine 1 cup sugar, 4 oup 


sour or earn, and 4 teaspoon 
soda In pan. Cook over medium 
heat stirring constantly until 
mixtura comes to a boll. Re­ 
move from heat. 
Tip: Cherry, peach or apri­ 
cot or pineapple pit filling may 
be used. 


CRAZY CHOCOLATE CARE 
Mrs. Robert 0 1 « Lewis 
RD 4 Pine Lake Rd., Salem 
14 cups of flour 
1 cup of sugar 
3 Tablespoons cocoa 
1 teaspoon of baking soda 
4 teaspoon of salt 
8 tablespoons of oooking ell 
1 tablespoon of vinegar 
1 teaspoon vanilla 
1 cup of cold water 
Sift dry ingredients together, 
pour right into ungreased I I I 
pan, pour other ingredients over 
top and mix well stirring with a 
fork till well blended. Bake M 
minutes in 350 degree oven. 


CHOCOLATE POUND OAK1 
Mrs. Panl Sillimaa 
Falrview Drive, Rente I 
Beloit, Ohio 
2 sticks oleo 
4 cup shortening 
2 - 2-3 cups sugar 
2 eggs 
3 cups flour 
4 tablespoons cocoa 
4 teaspoon baking powder 
4 teaspoon salt 
1 cup milk 
2 teaspoons vanilla 
Mix in order. Grease 
a n d 
flour 10 inch tube pan. Bake 40 
minutes at 325 degrees. Needs 
no icing. 


ONE STEP CHOCOLATE 
CUPCAKES 
Mrs. W. C. Landeberger 
BD I, Usbea 
1 egg 
4 cup cocoa 
4 cup shortening 
14 cups flour 
4 cup sour milk 
1 teaspoon vanilla 
1 teaspoon soda 
1 cup sugar 
4 cup hot watar 
Plaoa In mixer bowl In order 
given. Beat on low speed one 
minute, then on medium speed 
one minute Fill cuds 2 * 3 full. 
Bake STB. About 16 minutes. 


Cookies 


APRICOT SQUARES 
Mrs. Eldon Bentley 
1486 E. Pershing, Salem, Ohle 
1 oup sugar, 
4 oup oleo, 
1 teaspoon vanilla and 1 egg, 
I cups plus 1 tablespoon flour, 
4 teaspoon salt, 
1 10-ounce jar of apricot pre- 
servas, 
4 oup ohopped nuts, 
4 oup flaked coconut. 
Cream oleo, and add sugar 
and vanilla and egg. Cream 
again and add flour and salt 
and beat well. Remove beaters 
and stir in nuts and coconut. 
Spread 4 mixture in 9 inch 
square pan. Spread apricot pre­ 
serves (Mi top of layer. Top with 
remaining 
topping 
mixture. 
Bake at 350 degree oven for 
35 to 40 minutes. 


BETTER BROWNIES 
Mrs. Leslie Hertmaa 
Prospect Extension, 
Salem, Ohle 
4 cup oleo, 
1 cup sugar, 
1 large can chocolate syrupy 


1 •« * , 
1 cup flour, 
1 cup ntfts. 
Mix together and bake at HI 
degrees for 28 minutes. Spread 
out on a greased cookie shell. 
Frosting: 
............................ • 
4 cup oleo, 
14 cups sugar, 
One third cun canned milk. 
Boil 1 minute on top of (ha 
stove then stir in one third cup 
chocolate chips and pour ov« 
the brownies while still hot. 


PEANUT BRITTLE COOKHH 
Misg Penny Shoemaker 
811 E. 3rd St., Salem, Ohio. 
1 stick pie crust mix. 
% cup brown sugar, 
4 teaspoon vanilla, 
1 slightly beaten egg, 
4 cup chopped peanuts. 
Prepare pie crust mix •§■ 
cording to the package direc­ 
tions. Blend in brown sugar 
and vanilla. Add egg and 4 
cup chopped peanuts. 
Spread mixture on a well- 
greased and floured 17x14 inoh 
cookie sheet to 10x13 inch reo- 
tangle. 
Top 
with 
remaining 
chopped peanuts. 
Bake in moderate oven (881 
degrees) for 15 to 17 minutes. 
Loosen edge ag soon as cookU 
sheet ig removed from oveni 
cool on sheet. Cut. 


Brand Name 
Furniture 


• Appliances * Carpeting 


Fatu Selections in Quaëty 
Merchandise by Famous 9b' 


Manufacturers such as: 
MOMIE 


St. John’s 
Daystrom 
Virginia House 
Roper 
Hamilton 


Lane 
Bassett 
Vaughn Bassett 
Kincaid 
Forest 
Sealy Posturepedie Columbus 


Rowe 
Berkline 
Fox 
HiLite 
National 
Admiral 


7Ciniluic Stoi(% 
Coe of Siate id ni t Ihn oath 
am ness. 


Cookies 


MINCEMEAT BARS 
Mrf. Albert R. Lewis, Jr. 
R. D. 1, Leetonla, Ohio 44431 
1 package dry mincemeat (9 
ounces), 
! cup water, 
44 cup salad oil, 
1 cup sugar. 
2 slightly beaten eggs, 
Vi teaspoon salt, 
44 cup coarsely chopped En­ 
glish walnuts, 
1 Vi cups sifted flour, 
1 44 teaspoon baking soda, 
1 tablespoon pumpkin pie spices 
or 1 teaspoon cinnamon, 
1 teaspoon nutmeg, 
44 teaspoon allspice, 
44 teaspoon cloves. 
Break 
mincemeat 
in our- 
quart saucepan and add water. 
Bring to boil and boil one min­ 
ute. Remove from heat and stir 
In salad oil. Cool to lukewarm 
temperature and stir in sugar 
and eggs. Sift together dry in­ 
gredients and add to mince­ 
meat mixture. Stir in nuts. Pour 
Into greased and floured ¿3x9x2 
Inch glass baking dish. Bake 
in 350 degree oven for 25 min­ 
utes or until done by testing 
with toothpick. Let cool — then 
cut into bars and sprinkle with 
confectioners sugar. Good serv­ 
ed warm topped with whipped 
cream or ice cream. 


CHINESE ALMOND COOKIES 
(Hang-Yen-Bang) 
Mrs. C. A. Schmid 
758 Summit St., Salem, Ohio. 
244 cups sifted all-purpose flour 
Vi cup sugar, 
Vi teaspoon salt, 
1 teaspoon baking powder, 
Vi cup oleomargarine, 
1 egg, beaten, 
2 tablespoons water, 
1 teaspoon almond extract, 
80 (about) whole almonds, (un­ 
blanched), 
1 egg yolk, 
1 tablespoon water. 
Method: 
Mix and sift flour, sugar, salt 
and baking powder. Blend in 
oleomargarine with pastry blen­ 
der. Combine egg, water and 
almond extract; sprinkle on dry 
mixture; stir with fork until 
mixture comes away from sides 
of bowl. Knead smooth; chill 1 
hour (no longer). Form into 
balls about 1 inch in diameter. 
Flatten to about 44 inch thick­ 
ness. Press almond in center 
of each. Beat egg yolk and re­ 
maining water together; brush 
over cookies 
with 
a 
pastry 
brush. Place on teflon cookie 
sheet. Bake at 350 degrees for 
20 to 25 minutes or until a pale 
golden brown. Makes about 244 
dozen. 


PINEAPPLE COOKIES 
Mrs. Irene Knight 
•44 Jefferson Ave., Salem, Ohio 
144 cups shortening, 
144 cups white sugar, 
144 cups light brown sugar, 
• eggs, 
1 large can crushed pineapple 
(drained well) 
or 
2 1 lb. cans crushed pineapple 
(drained well), 
144 teaspoon soda, 
44 teaspoon salt, 
8 teaspoons vanilla, 
• cups flour. 
Creajp shortening. Add brown 
sugar and 
cream 
well. 
Add 
white sugar and continue cream­ 
ing process. Add the eggs. Add 
soda, salt, and 
vanilla. 
Add 
flour gradually and stir well. 
Add pineapple. 
If too stiff, add a little pine­ 
apple juice to batter. Drop by 
teaspoonful on a cookie sheei. 
Flatten 
cookie 
dough 
some. 
Bake at 400 degrees 10-12 min­ 
utes. Makes about 8 dozen cook­ 
ies. 


FUDGE SQUARES 
Mrs. Lester Wilson 
R. D. 2, Salem, Ohio 
2 eggs, 
1 cup granulated sugar, 
2-3 cup all-purpose flour, 
144 cups oleo, 
5 teaspoons cocoa, 
1 teaspoons vanilla, 
1 cup chopped nuts. 
Beat the eggs, add sugar and 
flour. Mix well. Melt oleo and 
dissolve cocoa in oleo! Add to 
the egg mixture. Add vanilla 
and nuts and mix together well. 
Pour into a well-greased 8 by 
8 inch square pan and bake at 
350 degrees for 25 minutes. 
Remove 
f r o m 
oven 
and 
spread with 1 jar of marshmal­ 
low creme while still hot. Put 
under the broiler and toast un­ 
til golden brown. (Watch it very 
carefully as it burns quickly). 
Remove from broiler and frost 
while warm. 
Frosting: 
144 cups confectioners sugar. 
2 tablespoons cocoa, 
2 tablespoons oleo, 
1 teasnoon vanilla, 
Enough boiling water to make 
a soft, spreading consistency. 
Mix ingredients together until 
smooth and frost while warm. 
Cut into small squares 
and 
serve. Very delicious and rich. 


YO-YO’S 
Mrs. Helen Robbins 
Salem-Warren Rd., Salem, Ohio 
Blend: 
1 cup sugar, 
1 cup shortening, 
2 eggs, 
1 cup hot water, 
1 cup sour milk, 
2 teaspoons vanilla. 
Add: 
4 cups flour, 
1 cup cocoa, 
2 teaspoons baking soda, 
44 teaspoon salt. 
Blend with electric mixer in 
large bowl till smooth. Drop by 
teaspoonfuls on ungreased cook 
ie sheet. Bake at 350 degrees F. 
10 minutes or till set. Cool, 
Frost one cookie and top with 
second, wrap in plastic wrap. 
Frosting: 
4 tablespoons flour, 
2 egg whites, 
4 cups powdered sugar, 
1 cup shortening. 
2 teaspoons vanilla. 
Beat till light and fluffy. 


CLOTHES PIN COOKIES 
Mrs. John Cox 
350 W. 7th St., Salem, Ohio. 
1 pound shortening, 
3 cups flour, 
2 tablespoons sugar, 
Beat 2 egg yolks and 144 cups 
water. 
METHOD: 
Add sugar and flour, Cut in 
Vi of the shortening at a time. 
Add egg mixture and mix as for 
pie dough. Beat until smooth 
Put in refrigerator for 1 hour. 
Divide in 3 parts. Every hour, 
roll out and spread with 44 of 
the shortening. Do this 3 times 
When this is done 3 times, take 
each ball and roll out 44 inch 
thick. Cut in 8 inch strips-144 
inches 
wide. Wind loosely on 
clothes pins covered with alu­ 
minum foil. Bake 425 for 5 min­ 
utes and 375 for 10 minutes. 
Let cool for 2 minutes and work 
quickly in taking out pins. 
Filling: 
2 cups milk, 
tablespoons cornstarch, 
Cook 
until 
thick, take 
off 
stove, cool thoroughly. 
Cream: 
2 cups 
sugar, 
2 cups shortening, 
teaspoons vanilla. 
Beat well in mixer. If filling 
needs to be thicker, add pow­ 
dered sugar. I use cookie press 
to fill cookies, freezes well. Fill­ 
ing may be tinted if you wish. 


FROSTED COFFEE BARS 
Mrs. Mildred Reynolds 
R. D. 1, Lisbon, Ohio 
Frost while warm with pow­ 
dered sugar and butter icing. 
44 cup shortening, 
2 cups brown sugar, 
2 eggs, 
1 cup hot coffee, 
3 cups hot coffee, 
8 cups flour, 
1 tsp. baking powder, 
1 tsp. soda. 
1 tsp. cinnamon, 
1 cup raisins, 
44 cup chopped nuts. 
Cream shortening and sugar. 
Add eggs and hot coffee. Sift 
dry ingredients and add to the 
egg mixture. 
Add raisins and 
nuts. Stir. Pour ta ■ cookie 
sheet. 
Greased pan. Bake 350 
degrees for 15 to 20 minutes. 


PUMPKIN COOKIES 
Virginia Arkwright 
RD 1, Berlin Center, Ohio. 
Cream: 
1 cup shortening, 
1 cup sugar, 
Add to shortening mixture: 
1 cup pumpkin, 
1 egg. 
Mix with other ingredients: 
2 cups flour, 
1 teaspoon soda, 
1 teaspoon cinnamon, 
44 teaspoon salt, 
1 cup raisins, 
Nuts. 
Bake 375 degree oven for 10- 
15 minutes. Cool then ice. 
Icing: 
3 tablespoons butter, 
4 teaspoons milk, 
44 cup brown sugar, 
Vi teaspoon vanilla, 
1 cup powdered sugar. 
Cook butter, sugar and milk 
till boiling, cool then add pow­ 
dered sugar. 


PRINCESS GEMS 
Mrs. Pamela Poros 
1265 E. State St., Salem, Ohio 
1 cup shortening, 
44 cup butter, 
2 cups sugar, 
244 cups flour, 
2 teaspoons Ammonium Car­ 
bonate 
(available at 
drug 
store), 
1 cup shredded coconut (If de­ 
sired). 
Cream shortening and butter 
together. Add Ammonium Car­ 
bonate (do not add at end. It 
makes cookies hard. If A.C. is 
hard, crush before it goes in 
recipe.) Mix, add sugar grad­ 
ually. Add flour and coconut. 
Mix well. Roll into walnut size 
balls. Bake at 325 for 15 min­ 
utes or more. 


LEHIGH COUNTY 
OATMEAL COOKIES 
Mrs. Lee Shoemaker 
318 E. 3rd St., Salem, Ohio. 
144 cups uncooked rolled oats, 
44 cup sugar, 
44 teaspoon baking powder, 
44 teaspoon salt, 
3 tablespoons butter, melted, 
1 egg, well beaten, 
44 teaspoon almond extract. 
Mix rolled oats, sugar, bak­ 
ing powder, and salt together 
Add the butter and mixture of 
egg and extract; mix thorough­ 
ly. Drop by teaspoonfuls onto 
greased cookie sheet. Bake .at 
350 degrees 
F. 
10 
minutes 
While warm, remove cookies 
from cookie sheet to cooling 
racks. About 244 dozen cookies. 


SEVEN LAYER COOKIES 
Florence G. Moherman 
417 E. 3rd St., Salem, Ohio. 
44 cup butter (or margarine), 
1 
44 
cups 
graham 
cracker 
crumbs, 
1 cup shredded coconut, 
1 6 oz. package chocolate bits, 
1 6 ox. package butterscotch 
bits, 
1 
can 
sweetened, 
condensed 
milk, 
144 cups crushed walnuts. 
Over low heat melt butter In 
a 9x13 cake pan, remove from 
heat and add rest of ingredients 
one at a time in layers with 
crushed walnuts last. 
Bake in 350 degree oven for 
30 minutes. 
,1Then cool cut in squares to 
su.:. 


CARROT COOKIES 
Mrs. Ruth Brown 
R. D. 5, Lisbon, Ohio 
1 cup oil, 
Vi cup sugar, 
1 egg. 
1 cup raw carrots (ground), 
244 cups flour, 
44 teaspoon vanilla, 
44 teaspoon almond flavoring, 
2 teaspoons baking powder, 
1 teaspoon salt, 
1 cup powdered sugar, 
1 teaspoon orange juice. 
Add oil, sugar and egg (beat 
well). Then add carrots, flav­ 
orings (mix), add sifted dry in­ 
gredients. Drop by teaspoonfuls 
on greased cookie sheet. Bake 
at 350 degrees until light brown, 
cool, ice with powdered sugar 
and orange juice. 


INDIVIDUAL CHESS PIES 
Mrs. Charles O. Barnes, 
654 E. 3rd St., Salem, Ohio. 
Rich pie crust: 
444 cups all purpose flour, 
2 teaspoons salt, 
1% cups shortening. 
10 tablespoons ice water, 
Mix and roll 
thin, 
cut 
In 
rounds large enough to fill 12 
244 inch muffin pans. Grease 
pans. Trim around edge. 
Filling for same: 
Put in mixing bowl: 
2 large well beaten eggs, 
1 cup of white sugar, 
1 tablespoon melted butter, 
1 cup raisins chopped, 
1 cup nuts, (English walnuts) 
chopped, 
1 cup shredded coconut. 
Beat all together well. Fill 
crusts and bake at 350 degrees 
for 45 minutes until crust and 
filling is brown. 


BUTTERSCOTCH - COCONUT 
DROPS 
Mrs. Myron West, 
Box 122 Damascus, Ohio 44619 
44 cup butter (or oleo), 
44 cup brown sugar, 
44 cup granulated sugar, 
2 eggs, 
1 teaspoon vanilla, 
2 cups sifted all-purpose flour, 
44 teaspoon baking soda, 
44 teaspoon salt, 
1 pkg. (1 cup) butterscotch- 
flavored morsels, 
44 cup chopped pecans, 
144 cups flaked coconut, 
Pecan halves. 
Combine butter and sugars; 
beat until creamy. Add eggs 
and vanilla; beat until light. 
Sift together flour, baking soda 
and salt; gradually stir into 
creamed mixture. 
Add butterscotch morsels and 
chopped pecans; mix well. Chill. 
Drop by rounded teaspoonfuls 
into flaked coconut. Roll to coat. 
Form into balls and place on 
greased cookie sheet. Top each 
cookie with pecan half. Bake at 
375 degrees 10 to 12 minutes. 
Makes 4-44 dozen. 


NO EGG PUMPKIN COOKIES 
Mrs. John T. Harbin 
R. D. 5, Beaver Creek Road, 
Salem, Ohio 
144 cups pumpkin, 
44 cup oleo, 
1 cup white sugar, 
2 cups flour (all purpose) sifted, 
1 teaspoon baking soda, 
1 teaspoon salt, 
1 teaspoon vanilla, 
1 teaspoon baking powder, 
1 teaspoon cinnamon, 
1 small bag chocolate chips. 
1 cup chopped nuts, 
44 
cup 
chopped 
maraschino 
cherries. 
Cream pumpkin, oleo and su­ 
gar. Add vanilla, flour, soda, 
salt, baking powder and cinna­ 
mon. Mix well. Add chips, nuts, 
cherries, drop by teaspoonful 
on greased cookie sheet. Bake 
12 minutes 
at 
375 
degrees. 
Makes 5-6 dozen. (This is a soft 
cookie and will freeze well). 


* InternaW ID E E P S IL V E R ' 


Come in to see Wakefield and our other lovely 
DeepSilver patterns... handsome designs in 
quality siiverplate by International to bring you 
the richest table setting this side of sterling. 
Services for 8 from $110.00 


We have this special offer for you! 
Party Set A95 


lift boxed 
9 " fluted dish and spoon In siiverplate 
for cottage cheese, pickles, relishes o r m ints. 


T h * I n t . . n . t m n i g i l v . r C o m p a n y 


581 East State St. Salem, Ohio 


DREAM BARS 
Ariel Davis 
1076 Highland Ave., Salem, Ohio 
1st part: 
ft cup melted oleo, 
ft cup brown sugar, 
1 cup sifted flour. 
Mix till crumbly, pat in un­ 
greased pan and bake at 350 
for 15 minutes. 
2nd part: 
1 can coconut, 
2 tablespoons flour, 
2 teaspoons baking powder, 
ft teaspoon salt, 
2 eggs, 
1 cup brown sugar, 
1 teaspoon vanilla, 
1 cup nuts. 
Spread over crust and bake 
at 350 for 15 minutes. 


QUICK ’N EASY 
LUNCH BARS 
2ft cups flour, 
2 teaspoons soda, 
1 teaspoon salt. 
1 cup packed brown sugar, 
V eggs, 
V* cup butter, 
1 lb. can undrained fruit cock­ 
tail 


Vi cup butterscotch chips, 
Vi cup chopped nuts, 
Vi 
cup 
marischino 
cherries, 
chopped, 
Vi cup shrelded coconut. 
Grease and flour bottom of 
13" x 9’’ pan. Combine all in­ 
gredients except 
coconut 
in 
large mixing bowl. Blend well 
on lowest speed of mixer; beat 
2 minutes on medium speed. 
Pour mixture into floured pan. 
Sprinkle coconut on top of bat­ 
ter. Bake at 350 degrees for 30- 
35 minutes .Cool. Cut into squar­ 
es. 


PECAN TARTS 
Mrs. Walter Weber 
960 Arch St., Salem, Ohio. 
Pastry: 
4 cups sifted flour, 
2 teaspoons of salt, 
l 1 2 cups shortening, 
Vi cup cold water. 
Mix and handle as for any 
pie crust. Divide in thirds. Roll 
out like a pie crust. Cut dough 
with a 3” crinkled cookie cut­ 
ter. Grease regular size cup­ 
cake pans and fit pastry down 
into pans. It will only be half­ 
way up sides of pan. 
Filling: 
4 eggs, slightly beaten, 
2 cups brown sugar, 
1 cup corn syrup, 
Vi cup melted margarine, 
Vi teaspoon salt, 
1 teaspoon vanilla. 
3 cups chopped pecans. 
Beat 
together 
with 
rotary 
beater the first six ingredients, 
Mix in the chopped pecans. Fill 
tart shells with filling. Bake at 
850 degrees for about 22 min­ 
utes. 
Using a knife, remove 
from pans to a wire cooling 
rack as soon as they are baked 
Makes 5 dozen. 


FUDGE-LIKE BROWNIES 
Mrs. Sue Fore»»*n 
M. C. 1, Salem, Ohio 
4 sq. unsweetened chocolate, 
Vi cup butter or oleo, 
2 cups sugar, 
Vi cup milk, 
1 cup flour, 
* eggs, 
Vi teaspoon salt, 
1 teaspoon vanilla, 
1 cup nuts. 
Melt chocolate and butter or 
oleo in large saucepan and add, 
in order, rest of ingredients. 
Pour in 8 inch square greased 
pan and bake at 350 degrees F. 
for 35 minutes. They will not 
test done. Cut when still warm 
and roll in powdered sugar, 
fitora in refrigerator. 


Cookies 
L A W s o n 
low 
through Sundoy 


LAWSON'S 


SWEET 


PACKAGE OF 8 WIENER 
or SANDWICH 


HALF GALLON 


LAWSON'S 
SWISS CHEESE.. 89Clb. 


f j in r t m 


MIX OR MATCH AT 10 FOR 39ci 


Assorted Chunk!», Bit-O-Honey, Mollo Cups, Smoothies, 
Peanut Butter Cups, Good 4 Plenty, Milk Shake Bari 


BIG ASSORTMENT OP OTHER TRICK OR TREAT CANOIIBi 


Baby Ruth, Butterfinger, Tootsie Roll Popt, Slack Cow, 
Nestle'i Crunch, Clark Ban, Dum Dumi, Milk Dud«, Fleer's 
Dubble Bubble Gum, Curtin Candy Corn, Pixy Stlx, etc. 


Li v i m 'i 
Sp eo ik K u tg 
12-OZ. CANS 
BEVERAGES ll/M1.' 


Lowooo’o 
loion'i Ino h ilts ZSft 


IN SPECIAL "STARS & STRIPES" PACKAGE 


•HAPPY HUGGERS” 


PANTY HOSE 
CHOICE OF BEIGE OR TAUPE 


ONE SIZE FITS ALL 


BUY ONE PAIR AT 


AND GET THE SECOND PAIRI 


Think of it-20 denier Penty Houe 
et 
then SOC e pair f 


8-OZ.CTN 
CHIP DIP 29 


LAWSONS 
FRUIT DRINKS 


PUNCH 
♦ ORANGE 
♦ GRAPE 


HALF GALLON 


Cookies 


RAISIN SURPRISES 
(Filled Cookie) 
Mrs. C. A. Hilliard 
926 Arch St., Salem, Ohio. 


9 cups sifted flour, 
9 teaspoons baking powder, 


% teaspoon salt, 
t-3 cup shortening, 


Vz cup brown 
sugar, 
firmly 
packed, 


1 egg, well beaten, 
1 teaspoon vanilla, 
1-3 cup milk. 
Sift flour, m easure, add bak­ 
ing powder and salt; sift again. 
Cream 
shortening, add sugar 
gradually, cream together un­ 
til light and fluffy. Add egg 
and vanilla; then add flour al­ 
ternately with milk. Beat after 
each 
addition 
until 
smooth. 
Chill. Roll out on floured board. 
Bake in hot oven (425 degrees) 
about 10 minutes. 
Raisin Filling: 
2 cups raisins, 
2-3 cup sugar, 
2-3 cup boiling water, 
1 tablespoon lemon juice, 
1 tablespoon butter. 
Cook and cool before putting 
the cookies together. 


ITALIAN WINE COOKIES 
(A traditional and original 
Cookie Recipe) 
M aria Peterson 
R. D. 4, Salem, Ohio 
Bough: In a large mixing bowl: 
4 to AVz 
cups flour 
(m aybe 
more) 
% teaspoon salt. 
1 cup sugar, 
1 cup oil. 
Blend all ingredients togeth­ 
er, moisten with wine till it can 
be kneaded. Use hom em ade or 
muscatel wine. Make sure the 
dough is stiff. It m ust be a stiff 
dough anl not soft. Roll out 
and cut into two inch squares. 
Place some filling on one square 
then cover with another square. 
Seal all four sides with a for* 
real good. 
Filling: In a sauce pan: 
2 pounds of walnuts (chopped) 
1 cup sugar, 
1 pint of wine (Homemade or 
m uscatel) 
6 teaspoons orange rind (grat­ 
ed) 
1 cup fine bread crumbs, 
1 jar jelly (regular jelly glass 
size) 
Mix altogether. Cook till thicn 
enough to spread. Deep fat fry 
till brown. Dram on paper tow­ 
el. 
iOptional) ftiese can be dust 
ed with powcered sugar. 


GRANDMA McARTOR’S 
SUGAR COOKIES 
Cary Capel 
1375 Jennings Ave., Salem, Ohio 
3 cups sifter flour, 
2 teaspoons 
:ream of tartar, 
1 teaspoon 9fda, 
Vz teaspoon salt. 
1 cup shortening. 
2 eggs, 
1 cup sugar, 
1 teaspoon vanilla. 
Sift flour, Cream of 
soda and salt into a 
bowl, 
cut 
in shortening 
like 
you would for a pie, until it is 
very tine crumbs. 
Beat eggs w'th sugar and va­ 
nilla, then add to flour mixture. 
Mix well. 
Sfape 
into 
small 
balls about the size of walnuts. 
Place balls 
on 
cookie 
sheet 
about two incles apart. Flatten 
each with bottom of glass with 
a thin layer of shortening on 
the bottom, dipped in sugar, 
flatten each cookie. You will 
have to dip in sugar each tim e 
so they won’t stick. Bake at 
375 degrees about 8 to 10 min­ 
utes or until light1” browned. 
Pfcce rack sli°hflv 
ive cen­ 
ter of oven. Yield t dozen. 


BLIT2 KUdHEN 
Mrs. T. J. Patton 
83ft Franklin Ave., Salem, Ohio 
Mix together like pie dough: 
1 cup brown sugar, 
1 cup granulated sugar, 
2 cups bread flour, 


1 rounded tablespoon shortening 
1 teaspoon baking powder, 
1 teaspoon baking soda (scant), 
Vz teaspoon salt. 
Take out one (1) scant cup 
of this m ixture and to the re­ 
maining add: 
1 cup sour milk, 
1 whole egg (beaten) 
Pour batter in 9” square or 
round pan. Add Vz teaspoon of 
cinnamon to the dry m ixture 
and sprinkle over batter. 
Bake for 45 m inutes in 375 
degree oven. 
This recipe was supposed to 
have been sent directly from 
Sweden several years ago. 
Makes a delicious coffee cake 
and so easy to prepare. 


WHIRLIGIG COOKIES 
Judy M cKarns 
84 West Main, Salineville, Ohio. 
Vz cup shortening, 
Vz cup sugar, 
Vz cup brown sugar (packed), 
Vz cup peanut butter, 
1 egg, unbeaten, 
P /4 cups sifted flour, 
Vz teaspoon baking soda, 
Vz teaspoon salt. 
Cream shortening, sugar, and 
peanut butter thoroughly. Add 
egg and beat 1 m inute lightly. 
Thoroughly mix and sift flour 
and soda and salt, add to mix­ 
ture. Roll dough» between fold­ 
ed over wax paper until oblong 
¡shape Vi” 
thick. 
Melt 
com­ 
pletely chocolate 
bits 
spread 
over rolled dough. Roll like jel­ 
ly roll and chill. Slice V<" thick 
while cold and use a bread 
knife so they won’t crumble. 
Bake on ungreased baking sheet 
375 degrees for 12 minutes. 


CHESS PIES 
Mrs. Mary E. Huffnagle 
363 Pearl St., Leetonia, Ohio. 
1 cup sugar, granulated, 
1 cup butter, 
1 cup raisins (seedless) 
2 eggs, 
1 cup chopped nuts 
(English 
walnuts) 
Vz cup grated coconut (Mix) 
This recipe m akes 12 Chess 
pies. Mix pie dough or ready 
mixed. It has to be short. Line 
each cupcake pan. crim p the 
edge. Cut pie dough that has 
been rolled thin with a cookie 
cutter, round size, 4 in. Bake 
for 40 minutes or until brown 
in 350 degree oven. 
Pie Dough: 
2 cups of flour, 
Shortening, or lard. 
Mix shortening into flour till 
small balls are formed, 
add 
water to moisten. 


CHESS PIES 
Jean 
Renkenberger 
3625 W. South Range Rd. 
Columbiana, Ohio. 
1 cup sugar, 


Vz cup butter, melted, 
2 eggs, 
1 cup chopped nuts, 
1 cup raisins, slightly cooked, 
Pie crust, enough for a 9 inch 
pie, double crust. 
Before mixing filling, m ake 
your favorite pie crust recipe, 
or 1 box of pie crust mix. Line 
cupcake tins or ta rt pans. Then 
mix ingredients in a medium 
sized mixing bowl, thoroughly 
mix sugar, melted butter and 
eggs, then stir in raisins and 
nuts. Fill tarts and bake at 350 
degrees for 15 minutes or until 
golden brown on top. 


CHESS PIES 
Mrs. APce I. Mathey 
R. D. 1, Salem, Ohio. 
Crust: F irst Bowl 
Small package cream cheese, 
cup flour, 
stick oleo. 
Mix well. P at fn ungreased, 
small muffin pans. Do not bake. 
Uncooked filling: 


s/4 cup brown sugar, 


1 tablespoon butter, 
1 teaspoon vanilla, 
2-3 cup nuts. 
Fill % full. Set oven at 350 
degrees and bake 30 to 36 m in­ 
utes. 


I M 
I I 


MEAT BALL COOKIES 
Mrs. Paul Eskay 
1364 E. Uth St., Salem, Ohio 
2 cups shredded coconut, 
1 pound chopped dates. 
1 pound m iniature m arshm al­ 
lows, 
3 cups chopped nuts, 
2 
cups 
sweetened 
condensed 
milk. 
Mix altogether. Make small 
balls and roll in graham crack­ 
ers. 


BUTTERSCOTCH 
BROWNIES 
Letha N aragon 
897 Home Circle, Salem, Ohio 


Vz cup shortening (include one 
tablespoon of butter), 
1 cupful sugar (white) 
3 eggs, 
1 cupful nutm eats, 
% cupful of sifted flour, 


One teaspoon baking powder, 
I teaspoon vanilla. 
Cream by hand butter, shor­ 


tening and sugar until it is 
whipped cream consistency. Us­ 
ing 
the 
m ixer 
at 
medium 
speed, add the eggs, whole and 
beat hard after each egg is 
added. Beat in the sifted flour. 
Lastly, beat in the baking pow­ 
der 
and 
vanilla. 
Add 
nuts, 
slightly coated with flour. Pour 
into an aluminum pan, 8x8x2 
and bake in 325 degree oven 
on second shelf for 30 to 35 
minutes or until slightly crack­ 
ed from side of pan. Let cool 
slightly before cutting into 2 
inch squares. Toss immediately 
in confectioners sugar. 


PECAN P IE SURPRISE BARS.brown. Meanwhile, prepare fill- 


R. D.a 2daSalem?”0hio 
f c * ,P0Ur 
f linS OV' f 
baked crust; sprinkle with pe- 


QUICK-N-EASY 
DATE AND NUT BARS 
Mrs. May belle Todd 
35 S. Vine St., Columbiana, Ohio 
3 eggs, unbeaten, 
1 cup chopped English walnuts 
or pecans, 
1 cup finely chopped dates, 
2 tablespoons m elted butter or 
margarine, 
1 cup sugar, granulated, 
5 tablespoons all purpose flour, 
1 teaspoon baking powder, 
Vz teaspoon salt, 
Powdered sugar. 
Combine all ingredients ex­ 
cept powdered sugar. Spread 
greased and floured 8x12 inch 
pan. Bake at 350 degrees for 
25 minutes. Cool and cut into 
desired size bars. Take from 
pan and roll in powdered sugar 
before serving. 


1 package yellow cake mix, 


Vz cup butter or m argarine, 
melted, 
1 «gg, 
1 cyp reserved cake mix. 
FILLING: 
2-3 cup reserved cake mix, 
Vz cup firm ly packed 
brown 
sugar, 
l t t cups dark com syrup, 
1 teaspoon vanilla, 
eggs 
G rease bottom and sides of 
13x9” baking pan. R eserve 2-3 
cups dry cake mix for filling 
In large mixing bowl, combine 
rem aining dry cake mix, but­ 
ter and 1 egg; mix until crum ­ 
bly. P ress in 
prepared 
pan. 
Bake at 350 degrees for 15 to 
20 m inutes until light golden 


cans. Return to oven and bake 
for 30 to 35 minutes until filling 
is set. Cool. Cut into 30 bars. 
Filling: In large m ixer bowl, 


combine all ingredients; beat 
at medium speed 1 to 2 min­ 
utes. 


YULE COOKIES 
Miss Judy Bauman 
R. D. 1, Salem, Ohio. 
1 cup dates-cut up fine, 
Vh cups coconut 
cup brown Bugar, 
eggs, 
cups nut m eats. 
Mix all together. Roll into 
balls the size of walnut, and 
bake in m oderate oven 375 de­ 
grees for about 20 minutes. 


All Good Cooks Would 
Like 
a Freezer• 


DoriT Pass This Upl 


tartar, 
mixing 


CARROT COOKIES 
Mrs. Jessica A. SculPon 
989 E. Third St., Salem, Ohio. 
Bake 375 degree oven. 
Yield: 3 dozen. 


3/4 cup shortening, 
3/i cup sugar, 
1 tablespoon finely grated or­ 
ange rind, 
1 egg. 
1 cup carrots • cooked 
and 
mashed. 
Sift together: 


2Vz cups flour (sifted) 
Vz teaspoon salt, 
2 teaspoons baking powder. 
Cream 
together 
shortening, 
sugar, and orange rind. Beat 
in egg. Add carrots. Beat mix­ 
ture well. Add 1-3 of sifted dry 
ingredients and beat after each 
addition. Drop by teaspoonsful 
on grease baking sheet. Bake 
in 375 degree oven for 12 to 15 
minutes. Cool. 
Glaze with 2 cups sifted pow­ 
dered sugar, 
1-3 cup orangt 
juice. Yield 3 dozen. 


Factory List Price ,349*5 
Our Regular Price *289’* 


Now You Can Save $*%C095 
$30.00 More 
Only W 
# 


This is a huge 22.4 cu. f t freezer, exactly as pictured, and 
offered in the h eart of the harvest season. — A G enuine 
GIBSON F reezer with the Golden G uarantee. 


Im m ediate Delivery 
Columbiana Appliance 
and Furniture 
E. Park Ave., Next to Firestone Park 
COLUMBIANA, OHIO 
Open 9 a.m. to 9 p.m . Monday thru Saturday 
Phone 462-4278 


Quality ingredients 
are important in selecting a 


diamond. Listed are two 


factors in determining the 


value of your diamond. 


Cutting 


Cutting is of prime importance to 
the beauty of a diamond Ac­ 
curacy to the fraction ot a degree 
is essential Then light entering 
the stone will return to the eye 
and not “leak” out the back 
facets. Errors in cutting will 
diminish a diamond's fire and 
brilliance. 


Spread stones, while brilliant 
lack fire for the ultimate in 
beauty, and art therefore, worth 
less per carat 


All brilliant cut diamonds have 58 
exactly placed facets, requiring 
special skill on the part of die 
cutter. Fine cutting offsets lesser 
gradés of color, clarity. 


thin stone 


thick stone 


Color 
spread stone 


1 


Crystal-clear absence of a n y 
color in the body of a diamond Ls 
usually the finest quality. Tinge 
of blue or other fancy color is 
very rare. Body color is interior 
color, not the surface rainbow of 
reflected light. 


On color scale (right) grading 0 
through 2 would be upper quality. 
Stones in 3 to 4 are in the medium 
category. Because less rare, the/ 
ere less expensive. 


Below that values decrease as the 
more common yellowish tinge 
deepens the body color. Stones 
from 5 In 10 vary from yellow to 
brownish and are still less ex-« 
pensive. To some, however* 
yellow diamonds are very a - 
tractive. 


colorless 


yellowish 


We invite you to stop in — check vith us for an accurate 
explanation on these facts before you make your selec­ 
tion. 


JEWELRY 
GIFTS 


Serving You With Friendship, 
Understanding and Knowledge 


Shopping Plaza 
Phone 482-3881 
COLUMBIANA, OHIO 


HUH ARTY 


SUPPLIES 
± HOPgCOiW PA WE g AA If El 
2207 South Union Ave. Alliance, Ohio 


We Truly Believe That 
WE HAVE EVERYTHING 
... TO BUILD ANYTHING 


"WE APPRECIATE OUR CUSTOMERS" 


FREE 
DELIVERY! 


♦----- 
100% 


Return P r*!!ege. 


a beautiful, newly 


Lumber, Hardware and 


Building Supply Center 


(7,000 ft. of floor space) 


See Our 


2 Beautiful 


If we don't have it 


... we wrn get it! 


: m 
is yours 


FOR THE ASKING AT FLUHARTY'S! 


AT FLUHARTY'S YOU'LL FIND A MODERN 


HARDWARE STORE COMPLETELY STO C m 


WITH THOUSANDS OF ITEMS 


TOO NUMEROUS TO MENTION 


When you think hardware 


think "Fluharty'sl 


Hero are just a rew o f the m any items you'll find at Fluharty Lumber 


light Fixtures 
Kitchen Cabinets 
Plywood Paneling 
Bathroom Board 
Dow Mirrors 
Pre-Finished Mouldings 


Paints 
Paint Supplies 
Vanities 
Pre-Formed Tops 
Guns 


Medicine Cabinets 
Saw Blades 
Utility Buildings 
Electrical Supplies 
Plumbing Suonlies 


Bicycles 
Garbage Cans 
Power Tools 
Hand Tools 
Water Pails 
Chain Saws 


OPEN DAILY 
7:30 a.m. to 5:30 
Friday till 9:00 p.m. 


Cookies 


PEANUT BUTTER FINGERS 
Mrs. Larry F. Landsberger 
R. D. 5, Lisbon, Ohio 
% cup butter, 
% cup sugar, 
% cup packed brown «ugar, 
1 unbeaten egg, 
1-3 cup peanut butter, 
% teaspoon soda, 
% teaspoon salt, 
% teaspoon vanilla, 
1 cup flour, 
1 cup rolled oats. 
Cream 
butter, 
sugar, 
and 
brown sugar well. Blend in egg, 
peanut butter, soda, salt, va­ 
nilla, mix well. Then stir in 
flour and rolled oats. Bake at 
350 for 20 to 25 minutes. Spread 
in greased 13” by 9” pan. 
As soon as it is taken from 
even, sprinkle with 6 oz. of 
chocolate chips. 
Let stand 5 
minutes. 
Combine: 
% cup powdered sugar, 
Vi cup peanut butter, 
4 tablespoons evaporated milk. 
Mix well, drizzle on the top, 
then cut into bars. Makes 4 
dozen. 


DOUBLE CHIP 
BUTTER COOKIES 
Mrs. Howard Whiimery 
§70 Homewood Ave., Salem, 0. 
1 lb. butter, 
1 cup granulated sugar, 
2 teaspoons vanilla, 
3% cups flour, 
4 cups crushed potato chips, 
1 small pkcr. butterscotch chips, 
t cuns nowdered sugar. 
Thoroughly cream butter and 
granulated 
sugar 
(looks 
like 
whipped cream). Add vanilla 
and mix in flour. Add both chins 
along 
wif h 
nowdered 
sugar. 
Mix and droD bv spoonfuls onto 
ungreased 
cookie 
sheet 
and 
flatten with fork. Bake 325 for 
15 
minutes. 
When 
cool 
sprinkle with powdered sugar. 


COOKIES 
Margaret Keslar 
R. D. 2, Leetonia, Ohio. 
1 pint A ch sour milk, molasses 
and shortening. 
About 8 cups flour. 
Put flour in pan, mix liquids 
together, add 1 teaspoon soda, 
% teaspoon cinnamon, % tea­ 
spoon vanilla. Pour liquids into 
flour, stir until dough is thick 
enough to roll and cut out cook­ 
ies. 
Bake in hot oven until a tooth­ 
pick inserted will come out dry 
or until a light brown. 


DATE MOON’S 
Ariel Davis 
1076 Highland Ave., Salem, Ohio 
1 cup soft oleo, 
6 oz. cream cheese, 
2 cups flour. 
Cream oleo, add cheese and 
flour 
mix with 
hands. 
Chill 
■while making filling. 
Filling: 
2 cups 
chopped dates, 
% 
cup water, 
% 
cup sugar, 
1 cup milk. 
Cut dough with round cookie 
cutfer, place 1 teaspoon of fill­ 
ing 
on cookie and fold over, 
like a half moon. Bake at 375 
degrees for 15 min. While still 
warm, sprinkle with powdered 
sugar. 


Breads 


MOTHER’S MILK TOAST 
Mrs. William E. Hardy 
678 Park Ave. 
Salem, Ohio 
6 slices toast, 
3 to 6 teaspoons sugar, 
butter - to unread toast, 
3 f•ups mill 
Heat milk in saucepan - do 


not scald, or bait - whHe toast­ 
ing bread. 
Using soup bowl, place butter­ 
ed bread; 
and sprinkle with 
sugar. Pour warm milk over 
top. Serves 2 or 3. 


TAFFY APPLE ROLLS 
Mrs. Howard Whinnery 
870 Homewood Ave. 
Salem, Ohio 
2 pkg. dry yeast, 
2 teaspoons salt, 
Vi cup warm water, 
Vi cup evaporated rriilk, 
% cup cooking oil, 
% cup white sugar, 
2 eggs, 
% cup grated raw apple, 
5% to 6 cups flour. 
Combine yeast, salt, warm wa­ 
ter milk, oil, sugar, eggs, and 
raw apple in a bowl. Stir well. 
Add flour little at a time and 
beat after each addition. Knead 
slightly and let raise till light. 
Mix 1 cup brown sugar, % 
cup butter, % cup light corn 
syrup, and bring to boil. Sprink­ 
le 1 cup chopped pecans into 
24 well greased 
muffin 
pans 
and divide syrup into them. 
Place a ball 
of dough 
in 
each and let rise about an hour. 
Bake 350 degrees about 20 min­ 
utes. 
While warm drizzle with thin 
icing of powdered sugar, milk, 
and vanilla. 


BROWN BREAD 
Mrs. Robert Cosma 
279 E. High St., Lisbon, Ohio 
Boil 5 minutes together in 
saucepan: 
1% cups raisins 
1% cuns water 
Set 
aside 
in 
mixing bowl 
while fixing above mixture: 
1 cun sugar 
1 tablespoon butter 
2 beaten eggs (whole) 
Mix in mixing bowl well the 
above ingredients. 
Add the following ingredients: 
2Vi cups flour 
2 teaspoons soda 
Vx teaspoon salt 
Then add raisins and water. 
Bake in tin can almost full for 
1 hour at 350 degrees. 


, SIMPLE BREAD > 
, 
Mrs. W. C. Landsberger 
RD 5, Lisbon, Ohio 
2% cups warm water, 
2 packages Dry Yeast 
% cup Dry instant milk 
2 tablespoons sugar 
1 tablespoon salt 
1-3 cup cooking oil 
6-7 cups flour 
Into a mixer bowl put warm 
water and dry yeast, let stand 
5 minutes, then add dry milk, 
sugar, salt, cooking oil, and 2 
cups of the flour. Beat on med. 
low on electric mixer 2-3 min­ 
utes. Then add 2 cups flour, 
stirring and kneading in, 
add 
remainder flour, kneading until 
smooth. Place in greased bowl 
to rise 80-90 minutes until dou­ 
ble. Punch down. Make into de­ 
sired rolls or loaves, letting rise 
35 minutes. Bake 400 degrees 
until golden brown. 


BRAIDED POTATO BREAD 
Mrs. Lester Wilson 
R. D. 2, Salem, Ohio. 
1 packet active dry yeast, 
Vi cup warm water, 
Vi cup Mashed potato flakes, 
2 tablespoons sugar, 
2 tablespoons butter, 
IVx teaspoons salt, 
t cup milk, scalded, 
2 eggs, 
3-3% cups all purpose flour, 
Sesame seeds. 
Preheat oven to 400 degrees. 
Soften yeast in water. Combine 
potato 
flakes, 
sugar, 
butter, 
salt and milk. Cool to luke­ 
warm. Add 1 egg, 1 yolk and 
veast. Gradually add flour to 
form stiff dough. Knead 
on 
floured surface until satiny, 5 
to 7 minutes. Place'In a greas­ 
ed bowl. Cover: 
let rise 
in 
warm place until doubled, 1 to 
1% hours. Punch down and di­ 
vide dough in half. Using half 
of dough, divide into three por­ 
tions and roll into strips and 
begin braiding, 
sealing 
both 
ends. Place on teflon baking 
sheet. Brush the top with a 
beaten egg white and sprinkle 
with the sesame seeds. 
Re­ 
peat this process with the re­ 
maining dough. Let these loav­ 
es rise until light and bake un 


COFFEE CAKE 
Ellen Schneider 
1860 E. Third St., Salem, Ohio 
Oven 350 degrees. 
4 cups flour, 
2 cups sugar, 
4 teaspoons baking powder, 
2 teaspoons salt, 
1 1-3 cups of oil, 
1% teaspoons vanilla. 
Mix together the above Ingre­ 
dients. Then take out about 3 
cups and to this add 4 teaspoons 
cinnamon, 
this 
will 
be 
the 
crumbs. 
To the remainder of the mix­ 
ture, after the 3 cups were tak­ 
en out, add: 
2 eggs, 
1 cup milk. 
Pour this latter mixture into 
a greased and floured pan (13x 
9” ) and then spread the crumbs 
on top of the batter and bake 
in 350 degree oven for 30 to 45 
minutes. 
You may want to slice the 
crumbs into the batter when in 
the pan. This gives a crumb 
layer in the middle of the cake. 


til golden brown, about ¿9 jmin- CHEESE OREGANO BREAD 
utes- 
Mrs. George Rummel 
44 N. Pearl S t 
Columbiana, Ohio 
1 large cake yeast, 
2 cups warm water, 
2 tablespoons soft butter or oleo, 
Vx cup and 1 tablespoon Parm e­ 
san cheese, 
2 tablespoons oregano, 
2 teaspoons salt, 
4% cups flour. 
Soften yeast in warm water, 
add butter, Vx cup plus 1 table­ 
spoon cheese, oregano and salt, 
2 cups of flour. Mix well. Beat 
with mixture if you like. Add 
rest of flour, knead well, let 
rise until double in bulk. (About 
1 hour) Punch down and put in 
casserole and bake 1 hour at 
350 degrees or until brown, or 
divide into 2 bread pans and 
bake 45 minutes. 


PUMPKIN BREAD 
Anna J. Smith 
488 E. Third St., Salem 
Vi cup salad oil 
3 cups sugar 
4 eggs (well beaten) 
2 cups of pumpkin 
1 teaspoon baking aoda 
Vx cup hot water 
Vx teaspoon of cloves 
1 teaspoon cinnamon 
3% cups sifted flour 
1 teaspoon of salt 
Dissolve soda in the hot wa­ 
ter. Mix oil, sugar, eggs 
and 
pumpkin well. Add water with 
soda and stir. Add sifted dry in­ 
gredients. 
Divide into 3 loaf 
pans and bake at 350 degrees 
for 50 or 60 minutes. 


PUMPKIN BREAD 
Ruth Warrington 
249% E. 4th St., Salem 
Mix together: 
4 eggs 
1 cup cooking oil and 2 cups 
pumpkin (cooked and strained). 
Sift together: 
3% cups flour 
2 teaspoons soda 
1 teaspoon cinnamon 
3 cups white sugar 
1 teaspoon nutmeg 
1% teaspoon salt. 
Add alternately with 2-3 cup wa­ 
ter. 
Grease 1 pound coffee cans or 
loaf pans (if using coffee cans 
fill only one half full). Bake for 
50 or 60 minutes at 350 degrees. 


BANANA NUT BREAD 
Mrs. Lee H. Schaefer 
915 Home Circle, Salem 
3 medium size 
ripe bananas 
(mashed) 
1 cup sugar 
2 eggs 
2 cups flour 
1 teaspoon baking soda 
Vi teaspoon salt 
% cup cooking oil 
% cup nuts 
1 teaspoon vanilla 
Cream together cooking oil 
and sugar. Add eggs and beat 
well. Sift together dry ingredi­ 
ents and add to creamed mix­ 
ture alternately with bananas, 
blending well after each addi­ 
tion. Stir in nuts, or substitute 
with % cup raisins if desired. 
Pour into well greased 8% x 4% 
x 2% loaf nan. Bake in moder­ 
ate oven (350 degrees) 45 to 60 
minutes, or till done. Remove 
from pan; cool on rack, and 
when cool wrap in foil to keep 
bread nice and moist. 


BEST EVER EGG BREAD 
Mrs. Wayne (Betty Jane) 
Herron 
RD 2, Salem, Ohio 
1% cups scalded milk 
% cup butter 
2 teaspoons salt 
Vx cup sugar 
2 packages dry yeast 
% cup lukewarm water (105 de­ 
grees - 115 degrees F.) 
2 beaten eggs 
About 6%-7 cups flour 
Scald milk (150 degrees F.). 
Stir in butter, sugar and salt. 
Cool to lukewarm. D 1 s s o 1 v • 
yeast in lukewarm water while 
milk mixture is cooling. Stir in 
lukewarm milk mixture, beaten 
eggs and half the flour. Beat 
until smooth. Gradually add the 
remaining flour being careful 
not to put in more flour than ie 
necessary to handle. Knead un­ 
til smooth and elastic (about 9 
minutes). Place in greased bowl, 
cover whh towel and let rise 
until double in bulk (one hour). 
Punch down. Divide and shape 
into two loaves. Place in well 
greased loaf pans (9x5). Cover 
and let rise until double in bulk 
(one hour). Bake 30-35 minutee 
in 350 degree oven. 


4 M : 


Heavy Duty 
ALUMINUM 
ROASTER 
v\ 


Here's My 
Ingredient 
for a 
Happy Home .• • 


SPECIAL 
PURCHASE 


Save *202 
Quality aluminum tender-roasts m eats and fowl to per­ 
fection. 
Regular §3" 


Large size holds: 
9 lb. Oven-Ready Fowl 
_ 
15-lb. Rib Roast or 
H 
p o o l* 
15-lb. Ham 
■ 


Also use for storing baked goods. 
Sears 


165 S. Broadway 
Salem, Ohio 44460 
Phone 337-9921 


Free 
parking 


aiiyn“- 


This beautiful front wheel drive Renault 12 
deKvered in Salem for about,.................. ?260000 


ZIMMERMAN^Auto Sales, Inc. 


170 N. Lundy 
Salem, Ohio 
Phone 337-3488 


WMtKMlJItfiAD 
Soodra Lea Cypher! 
252 E. 5«i S t 
Salem, Oh*o 
Preheat oven to 350 degrees. 
3 cups sugar, 
1 cup corn oil, 
4 eggs, beaten with fork, 
1 pound can pumpkin. 
Mix; sugar, oil, eggs, with spoon 
until well blended. Add pump­ 
kin and stir. 
3% cups flour, 
1 teaspoon baking powder, 
2 teaspoons baking soda, 
2 teaspoons salt 
Vi teaspoon cloves, 
1 teaspoon cinnamon, 
1 teaspoon nutmeg, 
1 teaspoon allspice, 
two-thirds cup water. 
Sift dry ingredients into a 
large bowl. Add pumpkin mis- 
ture 
to 
this, 
blend 
well. 
Then add the water. 
Pour into greased and flour­ 
ed 3 small bread pans. Bake at 
350 degrees for 1 hour, or until 
inserted toothpick comes out 
clean. Rub butter or eleo onto 
crust of bread while still hot. 
Let cool and remove from pans. 
NOTE: For variation, mix 1 box 
of “Butter Brickie 
Frosting 
Mix” according to directions on 
box, and spread onto baked 
Pumpkin Bread when cooled. 


«1- 


* 


MASHED POTATO 
DOUGHNUTS 
Mrs. Gail L. PhMHs 
W Depot Rd., Salem, Ohio, 
cups all purpose flour, 
cup white sugar, 
cup shortening, 
cup milk, 
1 large cake yeast, 
4 teaspoons salt, 
Vz cup potato water, 
% cup mashed potatoes, 
2 eggs. 
Set aside yeast to dissolve 
in Va cup warm water. Peel 
one large potato and put on 
to code in 1 cup water. 
Meanwhile combine flour, su 
gar and salt in large utensil and 
make large hole in center of 
ingredients. Beat eggs slightly 
and combine with milk in small 
bowl. 
Pour Vi cup water off potato 
and discard rest. Mash potato 
and measure % cup. Combine 
with eggs and milk mixture and 
potato water and put Into hole 
in dry ingredients. Add shorten­ 
ing and yeast. Stir and knead 
together for about 5 minutes 
and cover and let rise for at 
least one half hour in a warm 
place. 
Roll out dough about Vi inch 
thick and cut out with a cutter 
or roll Into 4 inch long sticks 
(for cream sticks). Let rise 
again for about 1 hour and fry 
In hot fat 
Round doughnuts 
may be glazed or long ones 
cream filled. Yields about 8H 
dozen doughnuts. 


* ' M 
e e t co r n b r e a d 4 
(or Muffins) 
Sondra Lea Cyphert 
252 E. 5th St., Salem 
Preheat oven to 400 degrees. 
1 cup flour, sifted 
V2 cup sugar 
1 teaspoon baking powder 
Vz teaspoon baking soda 
1 teaspoon salt 
1 cup corn meal 
Sift together these five dry 
ingredients, then add corn meal 
in medium size bowl. 
1 egg, well beaten with fork 
1 cup buttermilk 
tablespoons shortening, melt­ 
ed or cooking oil 
Combine egg, buttermilk, and 
cooking oil in/small bowl. Com­ 
bine the dry ingredients and the 
liquid ingredients, stir just un­ 
til blended. 
Fill greased muffin cups or 
small square pan. Bake in oven 
400 degrees for 25 minutes. 
Makes 12 muffins. If too thick, 
add just a little more butter­ 
milk. 


GERMAN RAISIN BREAD 
Mrs. Edmund C. Hiner 
S. Main St. Ext., Columbiana, O. 
A dark bread, delicious sliced 
thin and spread with butter, 
cheese, or just eaten plain as 
a breakfast roll. 
2 cups raisins, 
2Vi teaspoons soda, 
IV a cups hot water. 
Mix together and let starn 
overnight. 
Mix together: 
1 Vz cups sugar, 
4 tablespoons butter or shorten­ 
ing, 
3 beaten eggs, 
Pour into this mixture the 
raisin mixture. Add to the above 
mixture the following: 
4 cups sifted flour, 
1 teaspoon cinnamon, 
Va teaspoon salt, 
2 teaspoons vanilla, 
1 cup chopped nuts. 
Beat until well mixed, pour 
into well greased loaf pans, fill­ 
ing half full. Bake 325 degrees, 
1 hour 15 min. 


QUICK BROWN BREAD f 
Mrs. John C. Bender 
MO 1 Bethel Drive, Salem 
Va cup flour 
Va teaspoon soda 
Va teaspoon salt 
Vz cup molasses 
Vz cup raisins 
3 tablespoons shortening 
1 egg beaten 
1 cup sour milk 
1 cup fine dry bread crumbs or 
finely crushed graham crack­ 
ers 
Sift flour, soda and salt. Mix 
in crumbs. Cut in shortening 
with pastry blender or 2 knives 
until it looks like meal. Mix 
rest of ingredients and stir in 
until well blended. Pour into 
two well-greased No. 303 cans, 
filling each a little over Vi full. 
Bake 45-50 minutes, 400 degrees. 
After bread cools, open bottom 
of can and push bread through. 


PUMPKIN BREAD 
Mrs. Pauline Redinger 
2140 Monroe St. Apt. 54 
Salem, Ohio 
Preheat oven at 350 degrees. 
Combine: 
3 cups sugar 
3 eggs 
1 Vi cups pumpkin 
1 cup cooking oil 
1 cup cold water 
Mix well. 
Add: 
2 teaspoons cinnamon 
teaspoons baking soda 
% teaspoon baking powder 
1 cup seedless raisins 
1 teaspoon ground cloves 
1 teaspoon ginger 
* teaspoon salt 
1 cup chopped nuts 
Add 3 cups flour & mix well. 
Grease and flour 2 loaf pans 
m x 4% x 2Va) and fill 2” 
from top. Bake at 350 degrees 
for 50-60 minutes. Serves 14. 


KANSAS PUMPKIN BREAD 
H. Goldie Barnes 
270 E. 7th St., Salem 
Grease and flour t one pounc 
coffee cans. 
In a large bowl sift together 
& 1-3 cups flour 
cups white sugar 
teaspoons nutmeg 
teaspoons baking soda 
1 teaspoon cinnamon 
1 Vi teaspoons salt 
Add while dry 1 cup cut up 
black walnuts and mix so nuts 
are well floured. 
Mix in another bowlt 
4 large eggs 
1 cup com oil 
2-3 cup cold water 
2 cups pumpkin 
Beat for 1 minute. 
Add second part fo first part 
and beat 4 minutes. Pour into 
coffee cans and bake 1 hour at 
350 degrees. Test with toothpick 
the same as a cake, remove 
while still hot. 


This can be made now and 
frozen till Christmas. 


SURPRISE MUFFINS 
Charlotte M. Lane 
1053 Buckeye Ave., Salem 
Preheat oven at 400 degrees. 
Mix together: 
2 cups sifted flour 
Va cup sugar 
4 teaspoons baking powder 
Vx teaspoon salt 
Va cup soft shortening 
eggs 
Add one cup milk. 
Fill muffin cups half full of 
batter. 
Drop in teaspoon of 
your favorite jelly or jam. Then 
fill cup 2-3 way with batter. 


CHRISTMAS BREAD 
Myrna C. Alcock 
616 Ohio Blvd., Salem 
1 cup warm milk 
1-3 cup margarine 
1 package dry yeast 
About 4 cups flour 
2 tablespoons margarine 
1 teaspoon salt 
1-3 cup sugar (plus) 
1 teaspoon pumpkin pie spice 
teaspoon cinnamon 
1 egg 
Sprinkle yeast over Va cup of 
the milk. MpK 1-3 cup marga­ 
rine, add remaining milk, 1-3 
cup sugar and salt. Pour, over 
yeast, beat in the egg and add 
pumpkin spice. Add flour a cup 
at a time till a soft ball is form 
ed. Turn onto floured board and 
knead very lightly, just until no 
longer sticky. Put into greased 
bowl and let rise till doubled 
Turn out and pat out flat 
spread with remaining oleo, 
sprinkle with cinnamon and su­ 
gar. Divide in two. Shape into 
loaves. Let rise till light. Bake 
at 375 degrees for 20 - 30 min­ 
utes. Brush with butter and al­ 
low to cool under a towel 
Warm slightly in aluminum foil 
before serving. 


MERINGUE NUT ROLLS 
Mrs. Jay E. Simmons 
RD 2, Salem 
egg yolks 
cups flour 
1 cup shortening 
1 teaspoon salt 
tablespoons sugar 
Vi cup milk, warmed 
1 package dry yeast 
1 cup chopped nuts 
Mix flour, sugar, 
and salt 
with shortening 
as for 
pie 
dough. Add egg yolks and yeast 
dissolved in warm milk. 
Mix 
well together and let rise, 
20 
minutes. 
. 
Make 4 parts of this dough. 
Roll out in oblong rectangle and 
spread with 4 stiffly beaten egg 
whites with 1% cup sugar beat­ 
en in. Sprinkle with chopped 
nuts. Roll in jelly-roll fashion & 
cut in slices %” thick. 
Bake on greased baking sheet 
10 minutes at 350 degrees. 
At Christmastime, these coo- 
des may be sprinkled with red 
or green sugar for holiday look. 


CHERRY CRESCENT ROLLS 
Mrs. John Grunick 
H I Pine St., Leetonia 
cups of all-purpose flour 
Va cup sugar 
cup shortening 
cake yeast 
Va cup warm water 
eggs 
cup warm milk 
Va teaspoon salt 
large can cherry pie filling 
Dissolve yeast in warm wa­ 
ter. Beat eggs and add to warm 
milk. Put the flour, sugar, salt 
and shortening in bowl and mix 
like pie crust. Make a well and 
Bake 20-25 minutes until golden I pour yeast and egg mixture in] 
brown. Yields 12 • 15 muffins, 
and mix together. Divide dough 


into tw6 balls. Tdkfe *one ball 
and divide into four balls, and 
roll into a shape of a pie crust 
and cut into eight parts and put 
a teaspoon of cherry pie filling 
in center and roll up starting 
with the large end. Put on a 
greased cookie sheet and bake 
for 8 to 10 minutes aft 400 de­ 
grees. Frost and roll in ground 
nuts. Makes about 64 rolls. 
Powder Sugar Frosting 
3 tablespoons shortening 
1 box powder sugar 
1 teaspoon vanina 
Enough warm milk to make 
frosting spreadable. 


; JEWISH COFFEE- CAKE i 
Mrs. Charles R. Tausch 
261 W. 12th St., Salem, Ohio. 
Cream good: 
Vi cup oleo or butter, 
1 cup white sugar, 
3 eggs. 
Sift dry ingredients together 
and then add them and sour 
cream and vanilla and beat 
with above: 
2 cups flour, 
1 teaspoon baking powder, 
1 teaspoon baking soda, 
Vi teaspoon salt, 
1 teaspoon vanilla, 
Vi pint sour cream. 


Filling 
1 cup brown sugar, 
3 tablespoons flour (neaping), 
3 tablespoons melted butter, 
1 teaspoon cinnamon, 
Va cup chopped nuts. 
Mix all of this together with 
a fork. 
Alternate filling and dough 
and make sure filling is on top 
and also on bottom when you 
finish. 
Bake at 350 degrees for 50-56 
minutes in a greased and flour­ 
ed pan. I use a Bundt caka 
pan and I grease real good 
with butter. 
knritaHcu To. . . 
AN EXCITING NEW WORLD 
OF HOME COOKERY 
From Litton Industries 


Presenting 
The New Minute Master 
ELECTRONIC OVEN 


Prepart yodf ftvtrIte 
In a fraction of the 
timo of regular 
cooking 


From Litton Industries 


14-lb. rolled 
roast In u minutes 


t Baked potato 
in 3'A m lnutto 


t Bacon, fried 
crise on a 


O Savor moist, 
tender seafoods 
prepared the 
electronic way. 


paper plate 
fn 2VS minotOB 


tone layer 
coke In 
I minóte» 


e Hot doe m lew 
2» seconds 


o Enjoy the freshest 
tasting vegetables ever 
prepared. 


• Experience delicious 
left-overs reheated 
in seconds. 


0Try your hand at gourmet foods 
dnd sauces — the Minute Master 
makes it hard to foil. 


ZEIGLER'S 
T.V. and Appliance 


Sides and Service 


160 S. Broadway, Salem, Ohio Phone 332-4457 


Breads 


RAISIN CASSEROLE BREAD 
Mrs. Robert F. Wilson 
R. D. 2, Salem, Ohio 
l-S cup hot water, 
% cup sugar, 
1 Vz teaspoons salt, 
Va cup shortening, 
Vz cup warm (not hot) water, 
1 egg, beaten, 
%Va cups flour, 
1 cup seedless raisins. 
Mix together: 
two-thirds cups hot water, 
xk cup sugar, 
IVz teaspoons salt, 
Va cup shortening. 
Cool to lukewarm. Measure 
Into bowl; Vz cup warm water. 
Sprinkle in 2 pkgs. dry yeast, 
lukewarm water mixture Add: 
1 egg, beaten, 
3V4 cups flour, 
1 cup raisins. 
Stir until well blended — 2 
minutes. Cover and let rise in 
warm place for about 50 min­ 
utes or until more than doub 
led in bulk. Stir down. Beat 
vigorously Mt minute. Turn into 
greased \ xk qt. casserole. Bake, 
uncovered, in hot oven (400 de­ 
grees) about 45 minutes. Re­ 
move from oven and brush top 
with melted shortening. 
While still warm, spread top 
with sugar glaze: 
Combine Vz cup sifted powder­ 
ed sugar and 1 tablespoon wa­ 
ter. 


(that have been fimmered 
till tender), 
1-3 cup grated iharp cheese, 
2 hard cooked eggs, 
3 tablespoons chili sauce, 
2 tablespoons pickle relish, 
1 teaspoon cream style mus­ 
tard, 
Vz to 8/i teaspoon garlic salt, 
8 coney buns split in half. 
Combine all ingredients ex­ 
cept buns. Fill buns with franks 
mixture*and close. Wrap each 
bun in foil securely. Place on 
baking sheet. Bake at 375 de­ 
grees F. 10 to 12 minutes. Mak­ 
es 8. Can be laid in barbecue 
coals and cooked also. Serv? 
in foil. 


Sandwiches 


HOT DOG SURPRISES 
Mrs. Alvin Bauman 
R. D. 1, Salem, Ohio. 
2 cups finely chopped hot dogs 


BRIDGE CLUB PARTY 
SANDWICHES 
D. J. Keylor 
R. D. 1, Columbiana, Ohio. 
24 slices white bread, 
1 pkg. (3 oz.) 
cream cheese 
2 tablespoons chopped, stuffed 
olives, 
Vz cup chopped cooked shrimp, 
2 tablespoons chopped walnuts, 
2 teaspoons minced onion, 
1 teaspoon lemon juice. 
2 tablespoons salad dressing, 
3 tablespoons melted butter, 
1 teaspoon anchovy paste. 
With large cookie cutters, in 
the shapes of playing card sym­ 
bols, (hearts, diamond, spade, 
club), make 6 
cutouts 
with 
each cutter from as many slic­ 
es of bread (24). Combine cream 
cheese, olives and nuts. Spread 
1 tablespoon of cream cheese 
mixture on 8 cutouts, using 2 
of each symbol. Combine onion, 
shrimp, lemon juice and salad 
dressing. Spread 1 tablespoon 
of shrimp mixture on 8 similar 
cutouts. Place shrimp layers on 
matching cream cheese layers. 
Top with matching bread lay- 


vy paste. Brush anchovy butter 
on tops and sides of sandwich­ 
es. Place on a cookie sheet 
Bake in a hot oven (450) for 
5 minutes. 
Serve 
hot 
along 
with fruit salad and hot coffee 
Makes 8 sandwiches. 


PEEL DOGS 
Mrs. Eleanor Bowersock 
R. D. 1, Columbiana, Ohio. 
Bake 350 degrees for 15 min. 
8 wieners, 
8 wiener buns, 
8 squares of aluminum foil, 
12x12, 
4 slices American cheese, cut 
in half slices, 
8 teaspoons catsup, 
8 teaspoons relish, 
8 teaspoons chopped onion, 
8 teaspoons mustard. 
Serves 8. 
On each wiener bun, place 
% slice of cheese, add wiener. 
On each wiener place 1 tea­ 
spoon each of the catsup, relish, 
onion and mustard. 
Take 12x12 square of the foil 
place finished buns on corner 
of square, roll and fold in sides. 
Then finish rolling. Place on 
cookie sheet, bake 350 degrees 
for 15 minutes. Peel and eat. 


BEEF BAR-B-Q 
SANDWICHES 
Mrs. John T. Harbin 
Beaver Creek Rd., Salem, Ohio 
Fry together: 
IVz pound hamburg, 
1 medium onion. 
Add: 
1 can corn beef, 
1 cup catsup, 
1 tablespoon chili powder, 
2 
tablespoons 
Worcestershire 
sauce, 
1 cup jvater, 
3 tablespoons brown sugar. 
Simmer Vz hour. This can be 
frozen and used later. 
Serve 


SANDWICH SPREAD 
Mrs. Paul Uppiatt 
R. D. 4, Salem, Ohio. 
12 med. green tomatoes, 
5 small fresh green peppers, 
5 small fresh red peppers, 
4 medium onions, 
2 teaspoons salt, 
3/i cup flour, 
1 cup vinegar, 
3 cups sugar, 
2 tablespoons yellow mustard, 
1 quart salad dressing. 
Grind all tomatoes, peppers 
and onions together. Boil for 
10 minutes in kettle. Drain well. 
Keep in kettle and on medium 
heat, add 1 cup vinegar and 
cups sugar and 2 tablespoons 
prepared mustard. Stir often 
Take off burner and add % cup 
flour (to gravy thickness), add 
a little water to get the thick­ 
ness. Then add 1 quart salad 
dressing. Stir well. Keep in re 
frigerator. Makes about 3 or 1 
quarts. 


TACOS 
Mrs. Lester Wilson 
R. D. 2, Salem, Ohio. 
Makes approximately 20. 
Batter for Taco shell: 
2 cups of cornstarch, 


ers. Combine butter and ancho- on buns. 


Stainless Steel, Aluminum Clad Bottom 
Farberware 
7 Piece 
Gift Set 
SPECIAL 


Makes the perfect gift for 
many occasions ... Showers, 
Weddings, Holidays — or a 
gift to yourself. Ready to give 
in attractive gift package. 


Set Contains: 
1 and 2 q t Saucepans and 
Covers 
4 Qt. Saucepot and Cover 
(cover fits fry pan) 
8 V Fry Pan. 
Shop Friday 
10:00 till 9:00 


If 
Purchased 
Separately 
Set Would 
Cost 
35.51 


tablespoons of yellow corn- 
meal, 
eggs, 
teaspoon salt, 
teaspoon salt, 
tablespoon cooking oil, 
\Vz cups milk. 
Mix the above ingredients to­ 
gether, adding the milk until 
a veiy thin batter is made, 
(should be a little thinner than 
pancake batter). Pour a small 
amount of batter in a preheat­ 
ed 6 inch skillet and fry at 
medium high temperature with 
a very small amount of oil and 
fry about 30-60 seconds per side. 
This will make a small, thin- 
like pancake, which is to be 
filled while warm with the fill­ 
ing below and put on shredded 
head lettuce, strips of mozzar­ 
ella or Swiss cheese and your 
favorite hot sauce. Fold filled 
shell in half and pick up and 
eat as a sandwich. 
Filling for Taco Shell: 
1 pound of ground beef, 
1 can chili hotdog sauce or 
some barbecue sauce, 
1 teaspoon salt. 
Brown the ground beef and 
salt in a skillet. (Drain off ex­ 
cess grease). Add the sapce 
and stir together well. Fill the 
taco shell with this filling, add­ 
ing the lettuce, cheese, and hot 
sauce and serve. 


GRAPE JAM 
Florence Stoffer 
279 N. Roosevelt, Salem, Obio. 
7 pounds Concord Grapes. 
Wash and stem them. 
7 pounds granulated sugar. 
Put sugar and grapes into 
large saucepan on low heat, 
stir till 
sugar 
is 
dissolved. 
Bring to a full rolling boil. Boil 
twenty minutes. Remove from 
heat, strain through sieve. Put 
back on heat and bring to a 
boil. Put into sterilized jars 
and it will thicken as it cools. 


AMERICAN STYLE 
TORTILLAS 
Mrs. Richard Spooner 
245’/i S. Main St. 
Columbiana, Ohio 
% cup yellow corn meal, 
1 9.5-oz. pkg. refrigerator bis­ 
cuits, 
1-3 cup melted margarine, 
1 tablespoon cooking oil, 
1 lb. hamburger, 
1 cup fresh, chopped tomato, 
1 cup shredded longhorn cheese, 


Va cup chopped onion, 
1 tepspoon salt, 
Dash of hot pepper sauce, 
2 cups shredded lettuce. 
Heat oven to 400 degrees F. 
Sprinkle table with corn meal. 
Roll each biscuit into a 6” cir­ 
cle. Turn to coat each side 
with corn meal. Place on un­ 
greased 
cookie 
sheets 
and 
spread lightly with melted m ar­ 
garine. Bake 2 to 3 minutes, 
turn over, spread with mar- 
longer. Be very careful not to 
burn. Keep warm while mak­ 
ing filling. Brown hamburger 
in hot oil. Drain off any fat. 
Stir in the tomato, one-half of 
the cheese, the onion, salt and 
pepper sauce. Heat, stirring oft­ 
en, to serving temperature. Top 
each tortilla 
with 
an 
equal 
amount o' beef. lettuce, and 
cheese. Makes 10 tortillas. 
i 


PEAR AND GINGER 
MARMALADE 
Mrs. Maybelle Todd 
35 S. Vine St., Columbiana, O. 
4 cups finely chopped or ground 
fully ripe pears, 
2 tablespoons finely cut, can­ 
died ginger. 
SVz cups granulated sugar, 
1 box pectin. 
Peel and finely chop or grind 
the pears, enough to make four 
measure cups full. Cut the can­ 
died ginger into fine pieces. 
Mix fruit and pectin in sauce 
pan. Bring mixture to hard boil, 
stirring occasionally. Add and 
mix in the sugar. Bring to a 
full rolling boil. Let boil for 1 
minute, stirring constantly. Re­ 
move from fire and skim with 
metal spoon. Stir and skim for 
5 minutes. Ladle into glasses. 
Cover with meited paraffin and 
cover with lids. 


PEACH BU'FTER 
Jessie Detwiler 
9781 Sprucevale Rd., Rogers, O. 
8 cups yellow peaches, mashed, 
cups white sugar, 
Va cup oleo. 
Peel and remove seeds of 
peaches. Put in large cooking 
pan (8 quarts) mash with po­ 
tato masher. 
Then 
measure 
peaches, sugar. Add oleo. (this 
prevents foam on finished prod­ 
uct and no need to skim). 
Put on low heat until peaches 
form some juice; stirring with 
long handled spoon, to prevent 
scorching. Then increase 
heat 
and boil rapidly, stirring just 
enough to prevent 
scorching. 
Boil until mixture thickens into 
jam consistency (not always the 
same amount of time, depends 
on the fruit). Put in sterilized 
jars and seal. This is also a 
delicious ice cream dip. 


ltt cups apricot nectar, 
1 cup pineapple juice (sweet* 
ened) 
1 quart water-with Ice cubes, 
mix altogether. 
Don’t add 
Ice until ready to serve. 
Makes 2 quarts or 16 servings. 


NO-BAKE 
PEANUT BU'I’TER KISSES 
Mrs. Don McKinney 
Salem, Ohio 
1-3 cup corn syrup (white), 
1-3 cup peanut butter, 
1-3 cup powdered confectioner* 
sugar, 
Vz cup non-fat dry milk solida, 
Chopped nuts, optional. 
Mix corn svrup and peanut 
butter in a small bowl. Stir 
in gradually, non-fat milk and 
powdered sugar. Shape into roll 
about %-inch diameter. 
Roll 
may be decorated with chopped 
nuts. Chill. Cut into 1-inch piec­ 
es. Makes about 24. 


GLORIFIED COCONUT 
SNOWBALLS 
Melt 12 marshmallows in 
y4 cup milk, in double boiler. 
Add: 
1-3 cup confectioners sugar, 
Vz teaspoon vanilla. 
Beat smooth. Dip uncooked 
marshmallows in the mixture, 
one at a time. 
Dip on all sides« 
Roll in shredded coconut ana 
a few finely ground walnuts* 
(which have been mixed togeth­ 
er). Chill. Can flatten if you 
like. 


More Recipes on 
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Beverages 


CHKRRY SPARKLE 
Mrs. Lauren Bowman 
R.D. 5, Salem. Ohio 
1 envelope cherry beverage mix 
1 cup sugar, 
2 cups milk. 
Mix well, put Va cup in large 
glass. Put in scoops of vanilla 
ice cream and fill with car­ 
bonated water. Stir to middle 
slightly. Makes approximately 
8 glasses. 


PINEAPPLE SHERBET 
FIZ PUNCH 
Marjor*e Gromley 
R. D. 4, Lisbon, Ohio. 
2 46-oz. cans pineapple juice, 
1 quart orange juice, 
Vz cup lemon juice, 
2 quarts Gingerale, 
2 quarts pineapple sherbet. 
Chill juices and blend. Add 
gingerale and sherbet, stirring 
until sherbet is softened and 
partly dissolved. 


HOLIDAY PUNCH 
Mrs. A1 Bauman 
R. D. 1, Salem, Ob'o. 
1 package sweetened beverage 
mix (fruit punch or cherry 
flavor, 
Vz cup sugar, 
1 cup pink wine (medium dry) 


Pepper & Salt 


Combination Mill 


159-DW "DUO" 


Walnut finish body 
with Pewter trim. 


V 
/a " High. 
$17,00 
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